Ee T 9 4 ١ 8 | — f 7 ١ — 7 Xy uw u Te. eee 1 1 ز‎ 7 SETAS A el Y + “ > s bho عيذ‎ 4 A nb ers ss E 


g? 
ani 


# 


۷۹ 
هار 
سس 59 م ی 
y r * F‏ 7 


THE TRINITY COOK BOOK 


2 


donated from the G. E. MacNair family 


A Collection of Selected 
Recipes 


from 


Ao | CENTRE | 
HOWARD R; DUNBAR 


Ree 


$00. HOLY COMMUNION 
9:15 au FAMILY pice - 
CHU HOOL a 


11:00 ده‎ MORNING PRA AYERS. 


00a». HOLY COMMUNION, FIRST 
3 "OF THE MONTH 


TRINITY CHURCH 
ll Homer Street 


Newton Centre, Massachusetts 


We acknowledge with sincere appreciation 
the many recipes submitted for this 

cook book. In most cases only recipes 
similar to those previously received 
have been omitted. 


COOK BOOK COMMITTEE 


Carolyn J. Kiradjieff Compiler and Typist 


Sue Nickerson Typist 
Lida Robson Artist 
E. Nancy Cobb Proofreader 
Madelaine D. Patch Proofreader 


Katherine E. Robinson Proofreader 


We are grateful to Stewart Johnson and the 
Boston Mailing Company for their generosity 
in donating time and facilities for prin- 
ting and binding this book. 


Additional copies may be obtained through 
the Trinity Church office, 


m 


TABLE OF CONTENTS 


HORS D'OEUVRES 5 
BREAD 17 
SOUP 39 
CHEESE AND EGGS كبا‎ 
SALADS 53 
VEGETABLES 65 
MEAT 77 
MEAT CASSEROLES 93 
SEAFOOD 127 
SEAFOOD CASSEROLES 135 
DESSERTS 149 
CAKES 175 
COOKIES 195 
` PIES 217 
JELLIES, RELISHES, PICKLES 225 


eee. AS 


AS. E (Se 
Ne 


— 


A ۰+ 


5 : 
i 
۱ 
5 
E 
a 
3 
i 
| 


| 


- 
> 
نی 


HORS D'OEUVRES 
BUDDIGS BEEF ROLLS 


Prepare a log roll using ee pia EN 


Beef or Ham rolled up around cream cheese 
- and chive or cream cheese and onion 

` seasoned to taste with salt, وی رها‎ and 
Worcestershire Sauce. ۱ as 


IEEE 
CHEESE AND CAVIAR 
2 3 O3, pkg. cream cheese 
2 oZ, blue cheese - crumbled 


1 tbs. grated onion 
5 tbs. chopped chive 


Mix all ingredients together until 
smooth. Form into a mound. Make a 


depression in the middle and fill with 
caviar. 


i ARA 


CHEESE BALLS 


1 jar sharp spreading cheese (5 oz.) 5 


3 tbs, butter 
3/4 cup flour 
1/2 tsp. salt | 
1/4 tsp. paprike 


(continued) 


HORS D'OEUVRES 
CHEESE BALLS - continued 


Cream together the cheese and butter. 
Sift the dry ingredients together and 
add to the cheese. When well blended 
pinch off pieces of the dough and form 
into 3/4 inch balls. Chill for 2 hours. 
Bake at 400 for 10 minutes. If necessary 
they may be baked without chilling. 

Makes about 2). Serve either hot or 
cold. 


Sue Nickerson 


CHEESE BALLS 


1 6 oz. jar blue cheese 
2 5 oz. jars processed cheddar 
| cheese | r 

-.3/4 lb. cream cheese 

2 tbs. grated onion 

l tsp. Worcestershire Sauce 

1/2 tsp. Accent 

1/2 cup chopped pecans 

1/2 cup chopped parsley 


Mix all ingredients together except 
pecans and parsley. Let mixture harden 
in refrigerator and then roll into 

2 balls. Roll balls in pecans and 
parsley. The balls may be frozen for 
later use. 


Hope Dauwalter 


HORS D'OEUVRES 
CHEESE BALL 


1/2 lb. sharp Cracker Barrel Cheddar 
Cheese - grated 

1/2 1b. cream cheese 

dash of Worcestershire Sauce 

3 tbs. flat beer 

2 tsp. mustard 

2 tsp. tarragon or basil vinegar 

1/8 tsp. garlic salt 


Mix all ingredients together. Roll into 
a ball and dust with paprika and roll in 
chopped nuts. Keep in the refrigerator 

wrapped in foil. 


Gail Sears 


DUNKING CHEESE 


l lg. pkg. cream cheese 
mayonnaise 

1 tbs. horseradish 

1 tbs. grated onion 
Salt, pepper 
Worcestershire Sauce 


Mix softened cream cheese and mayonnaise 
together until of dunking consistency. 
Flavor as desired with rest of ingredients. 


Eleanor Jobes 


HORS D'OEUVRES 
CHEESE FANCIES 


1 sm. onion 

1/2 1b. Old English Cheese 

l slices raw bacon 

l lg. tsp. Worcestershire Sauce 


Grind the onion cheese and bacon 
together. Add the Sauce and grill 
on toast points for 15 minutes at 


325. 
Violet A. Ellis 


CHEESE SPREAD FOR CRACKERS 
2 jars Old English Cheese 
1/4 cup walnuts = ground 
grated onion 


grated green pepper 
dash Worcestershire Sauce 


Blend all together. ۱ ۱ 
Violet A. Ellis 


CHEESE AND CLAM SPREAD 
1 can minced clams - drained 
l lg» pkg. cream cheese 


grated onion | 
dash Worcestershire Sauce 


Blend all together. 
Violet A. Ellis 
oO 


HORS D'OEUVRES 
CHEESE CANAPES 


l stick margarine 
1 jar Old English Cheese spread 
l cup flour 


Mix all together, roll out and cut in 
Shapes. Bake in moderate oven until 
brown. 


Helen Hegnauer 


CHEESETTES 


Cut fresh bread into 1 1/2 inch cubes. 
Dip into an egg mixture made with 

l tbs. melted butter to 1 beaten egg. 
Roll in finely grated dry cheese. 

Place on a cookie sheet and bake at 375 
until cheese is melted. Serve hot. 

The cubes may be made smaller if 
desired. These are also nice with 
Salads. 


Marion D. Underhill 


CHEESE WAFERS 


l pkg. Snappy Cheese 
2 tbs. butter 
2 tbs. flour 


Cream together and roll as thin as 
possible. Gut round with cookie cutter 
and bake in moderate oven. 


Natalie Gale 
f f | 


HORS D!'ORUVRES 
CREAM CHalisk AND TOMATO GANAPES 


Cuts rounds of white bread and spread 
with cream cheese, Add a slice of 
tomato; Sprinkle with salt and cover 
with mayonnaise to which chopped egg 
whites have been added. Cover top 
with grated egg yolks. Top with an 
Olive slice. Serve chilled, 


Eleanor Jobes 


HOT CANAPES 


Cut rounds from thin sliced bread. 
Spread rounds with deviled ham. 
Put a small piece of gruyere cheese 
on the ham and a piece of bacon on 
the cheese. Broil until bacon is 
Crisp » 


Dorothy Mentzer 


LIVER SPREAD 


Mash 1 1b. liverwurst with 1 stick 
of butter. Add 1 sm. can chopped 
mushrooms that have been sauted. 
Blend 1/ cup brandy into mixture. 
Turn into a mold and refrigerate for 
2 = 3 days. Unmold and serve with 
Party Rye bread or crisp crackers, 


Marion D. Underhill 


HORS D' OEUVRES 
MUSHROOM AND ONION ROLL-UPS 


loaf thin sliced bread 
tsp. Worcestershire Sauce 
onions 

lb. sliced mushrooms 


سر بر رم سم 


Remove crusts from bread and flatten 
each piece with a rolling pin. Prepare 
filling by sauteing finely chopped 
onions in butter to which Worcestershire 
Sauce and salt and pepper have been 
added. Add sliced mushrooms and saute 
about 10 minutes. A small amount 

of flour may be added to make mixture 
of spreading consistency. Spread on 
the bread and roll up. Brush outside 
with melted butter and bake at 0 

for 5 - 10 minutes. Remove and place 
under the broiler for a minute until 
brown. These can be frozen. 


Hope Dauwalter 


NUT CHEESE BALLS 


3/4 cup roquefort cheese 
1/4 cup cream cheese 

l tsp. Worcestershire Sauce 
l tsp. paprika 


Mix all ingredients together and 
shape them into small balls. 
Roll them in 1/2 cup chopped nut 
meats. Serve chilled. 


Sue Nickerson 
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HORS D'OEUVRES 
CURRIED SMOKED SALMON SPREAD 


1b. smoked salmon‏ ل 

1 med. onion 

1/2 tsp. curry powder 
1/2 tsp. orange rind 
1/14 cup sour cream 

1 tbs. mayonnaise 


Put salmon and onion through the finest 
blade of a food chopper. Blend rest 

of ingredients and add to salmon and 
onion. Pile mixture in a serving 

bowl and cover with foil. Chill 1 

hour or longer before serving with 
triangles of buttered toast. 


Marion D. Underhill 


SHRIMP SPREAD 


l can shrimp 

onion | 

lemon juice to taste 

dash of Worcestershire Sauce 
mayonnaise to taste 


Grind the shrimp and onion through 
the food chopper. Add rest of 
ingredients. 


Violet A. Ellis 


HORS D'OEUVRES 
THE THINGS 


1/2 pkg. thin pretzel sticks 
1/2 pkg. Rice Chex 

1/2 pkg. Cherrios 

1/2 1b, salted jumbo peanuts 
1/4 plus 1/8 lb. butter 

2 tsp. garlic salt 

2 tsp. Worcestershire Sauce 


Melt the butter in a large baking pan. 
Add the garlic salt and Sauce. Pour 
over the cereals, pretzels and nuts. 
Bake at 250 for 1 1/l hours, stirring 
every 20 minutes. 


Violet A. Ellis 
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BREADS 
QUICK ANADAMA BREAD 


3/4 cup boiling water 
1/2 cup yellow corn meal 
3 tbs. shortening 

1/2 cup dark molasses 

2 tspe salt 

1/ cup warm water 

1 yeast cake 

2 3/ cups flour 


„A MEE 


Combine all ingredients in a large 
mixer bowl with 1 cup flour. Beat 
well on mixer and then add rest of 
flour. Beat by hand to mix. Let 
rise to top of loaf pan and bake 
at 375 for 45 minutes. 


Esther J. Clough 


APRICOT BREAD 


1 cup dried apricots 
cup hot water 

1 cup sugar 
2 cups flour an 
2 tsp. baking powder 
1/2 tsp. soda 
5 cae salt 


y Ta nuts 
1/2 cup orange juice 
2 tbs. melted butter 


(continued) 
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BREADS 
APRICOT BREAD = continued 


Soak cut up apricots in 1/l cup water. 
for 30 minutes. Mix all ingredients 
together and put in loaf pan. Let 
stand 15 minutes and bake at 350. 


Elsie Smith 


APRICOT NUT BREAD 
i š 


2 cups sifted flour 

2 1/2 tsp. baking powder 

1/4 tsp. soda 

l tsp. salt 

1/2 cup sugar 

1/2 cup cooked ita = Chopped 
2/3 cup pecan meats - broken 
1 egg | 

1/4 cup water 

1/4 cup orange juice 

3 tbs. melted butter 


Sift flour, baking powder, soda, salt 
and sugar into bowl. Add apricots 

and pecans. Beat egg with electric 
mixer. Add water and orange juice. 
Add all at once to flour mixture, 
stirring only enough to moisten flour. 
Add butter and pour into greased loaf 
pan. Bake at 350 for 1 1/4 hours. 


Isabelle Haines 
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BREADS 
BANANA TEA BREAD 


1 3/1 cups sifted flour 

2 tsp. baking powder 

1/4 tsp. baking soda 

1/2 tsp. salt 

1/3 cup shortening 

2/3 cup sugar 

2 eggs = well beaten 

l cup (2 or 3) mashed ripe banana 


Sift dry ingredients and work in short- 
ening with a spoon until fluffy and 
creamy. Add sugar gradually, continuing 
until light. Add eggs and beat well. 
Slowly add flour mixture and bananas 
alternately, beating until smooth after 
each addition. Turn into well greased 
9X5X3 loaf pan and bake at 350 for 

1] hour and 10 minutes. 


Louisa ©. Thomas 


BANANA NUT BREAD 


1 cup sugar 

1/2 cup shortening 

2 eggs — م‎ 

1 1/2 tbs. soured cream 
1 tsp. lemon juice 

1/2 tsp. soda 

1/4 tspo salt 

3 large bananas = sieved 
2 cups sifted flour 

l cup nuts = chopped 


(continued) 
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BREADS 
BANANA NUT BREAD = continued 


Cream the sugar with shortening 
and add the 2 eggs which have been 
beaten until light. Add rest of 
ingredients and bake in a well 
greased and floured loaf pan at 
350 for 45 minutes. 


Margaret 5. Ferguson 


STELLA'S GORN BREAD 
> Son flour 
1 cup corn meal 
1/2 cup sugar 
1/2 tsp. salt ۱ 
E pe baking powder 


883 
3/1 cup milk 
"4 cup melted shortening | 


In a large bowl beat all together on 
the electric mixer adding the melted 
shortening at end of mixing. Pour 
into a 9X12 pan and bake in a 375 
oven for about 30 = 35 minutes or 
until bread springs back at the touch 
of a finger. 


Stella Houghton Goldthwait 
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BREADS 
CORN BREAD 


cup sugar 

tbs. butter 

egg 

cup miik 

cup flour 

cup corn meal ١ 
tspe baking powder 


WH BEE نریم‎ 


Mix all together and bake 15 - 20 minutes 
in a hot oven. 


Philenia Schwab 


CRANBERRY BREAD 


orange 

tbs. shortening 

ese 7 

cup sugar i 
cup cranberries $ 
1/2 cup nuts | 

2 cups flour = sifted 

1/2 tsp. salt | 

1/2 tsp. baking powder 

1/2 tsp. soda 


PR نم‎ y نس‎ 


Fut juice and grated rind of 1 orange 
in a cup with the shortening. Fill cup 
to 3/4 with boiling water. Beat egg 
Slightly and add sugar and whole cran- 
berries and chopped nuts. Combine 
these two mixtures and add sifted dry 
ingredients. Bake in a loaf pan for 
1 hour at 350. 

Carol Robson 


کا شم 


BREADS 
DATE NUT BREAD 


6 oz. (1/2 pkg.) dates 
lL tspe soda 
3/4 cup boiling water 
l cup sugar 
1/2 tbs. melted butter 
1/2 tsp. salt 
L egg 
2 cups flour 
1/4 tsp. vanilla 
1/2 cup nuts = chopped 


Chop the dates and sprinkle soda over 
them in a small bowl. Pour on boiling 
water and set aside. In a large mixer 
bowl combine rest of ingredients in 
order stirring in chopped walnuts at 
end. Pour in juice from the date 
mixture and blend well. Lastly add 
dates and stir just to mix. Bake 

in greased loaf tin at 325 for 1 hour 
or until tooth pick comes out clean. 


Eleanor Jobes 


GRAHAM NUT LOAF 


2 cups graham flour 

l cup flour 

l cup sour milk 

1/2 cup brown sugar 

1/2 cup molasses 

l cup walnut meats 

l tsp. soda 

1/2 tsp. salt 
5 (continued) 
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BREADS 


Mix all ingredients in order. The 
result will be very thick. Bake at 
350 for 1 hour. 


Teresa M., Muldoon 


IRISH BREAD 


cups flour‏ با 

i tsp. baking powder 
1 cup sugar 

1/2 tsp. salt 

2 tbs. caraway seeds 
l cup raisins 

1/2 cup currants 

2 eggs ۱ 

1/2 cup butter 

1 cup milk 


Sift flour, baking powder, sugar and 
salt together. Sprinkle a little over 
the raisins and currants. Gut in the 
shortening with a pastry cutter. Add 
the beaten eggs, caraway seeds and 
milk. Add the raisins and currants 
and turn onto a floured board. Mold 
into a round loaf. Turn into a heavy 
frying pan and bake in it at 350 for 
1 hour. 


E. Nancy Cobb 


BREADS 
LEMON NUT BREAD 


l 1/2 cups flour 

1 cup sugar 

1/2 tsp. salt 

l tsp. baking powder 
6 tbs. shortening 

2 eggs 

1/2 cup milk 

1/2 cup nuts 

1 lemon 


Sift together the dry ingredients 
and cut in shortening. Beat in the 
2 eggs and add the milk and nuts. 
Flavor with the grated rind of 1 
lemon. Put in greased bread tin and 
bake 1 hour at 325. Take out of 
pan while still warm and put loaf 

on a piece of foil. Mix juice of 

1 lemon with 1/2 eup sugar. Drizzle 
this over loaf and spoon up extra 
syrup. Keep pouring it over until 
all syrup is absorbed. 


Jessie R. Turtle 


ORANGE BREAD 


2 cups flour 
1/2 cup sugar 
2 tsp. baking powder 
1/2 tsp. salt 
l egg = beaten 
l cup milk 
2 tsp. melted butter 
l tsp. vanilla 
l cup orange marmalade 
Loon tin شت‎ 


BREADS 


Sift together the dry ingredients. 

Add the beaten egg and rest of ingre- 
dients in order, Bake in a loaf tin 
for 1 hour in moderate oven. Sprinkle 
loaf with sugar. 


Elizabeth W. Joslin 


ORANGE NUT LOAF 


3 cups flour 

3 tsp. baking powder 

1/2 tsp. salt 

1/4 cup sugar 

1/2 cup chopped nuts 

tbs. orange rind‏ ل 

1/2 cup orange marmalade 
1 cup milk 

1 egg - well beaten 


Sift together dry ingredients. Mix 
other ingredients well in order. 
Put in 2 loaf pans and let stand 

10 minutes and then bake at 350 for 
ذلا‎ to 60 minutes. 


Teresa M. Muldoon 
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BREADS 
SOUR MILK DOUGHNUTS 


2 tbs. shortening 
1 cup sugar 


eggs 
3 3%, cups flour 
2 tsp. baking powder 
1 tsp. soda 
1/2 tsp. salt 
3/4 cup buttermilk or sour milk 
1/4 tsp. nutmeg | 
1/4. tsp. cinnamon 


Cream shortening and sugar. Blend 
in beaten eggs. Stir in dry ingre- 
dients and liguid alternately, 

Chill 2 hours to make it easier to 
handle. Turn onto floured board and 
roll 1/3 inch thick, Cut with 
floured doughnut cutter.~ Fry in 
deep fat. 


Alice Dunbar 


El COFFEE CAKE 


8 cup flour 

1/2 cup sugar 

3 tsp. baking powder 
1/2 tsp. salt 

1/2 tsp. soda 

1/2 cup milk 

1 beaten egg 

4 tsp. melted butter 


(continued) 
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BREADS 


Sift together the dry ingredients twice. 
Gradually add milk, beaten egg and 
melted butter. Beat until smooth and 
spread into a buttered cake pan. 
Sprinkle top. with cinnamon and sugar 
and bake until brown. 


Mary S. Nevin 


COFFEE CAKE 


1/2 cup shortening or margarine 
l cup sugar 
2 eggs 
1 tsp. vanilla 
l tsp. almond extract 
1/2 pte sour cream 
2 cups flour 

. 1 tsp. soda 
1 tsp. baking powder 
1/2 cup chopped nuts 
1/4 cup sugar 
1] tsp. cinnamon 


Cream shortening and sugar and add eggs. 
Add flavorings and sour cream. Add 

dry ingredients and mix. Pour half the 
batter into an angel cake tube pan. 
Sprinkle with half the topping of 
cinnamon sugar and nuts. Pour rest 

of batter into pan and top with rest 

of the topping. Bake at 350 for كبا‎ 
minutes. 


Carol Robson 
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BREADS 
MERK'S COFFEE CAKE 


1/2 cup shortening 

3/4 cup sugar 

1 tsp. vanilla 

3 eggs 

2 cups sifted flour 

l tsp. baking powder 

1 tsp. baking soda 

1/2 pt. sour cream 

6 tbs. butter or margarine 
l cup brown sugar = packed 
2 tsp. cinnamon 

l cup chopped nuts 


Cream shortening, sugar and vanilla. 
Add eggs one at a time beating well 
after each addition. Sift dry ingre- 
dients together and add to creamed 
mixture alternately with sour cream. 
Blend well after each addition. 
Spread half the batter in a 10 inch 
tube pan which has been greased and 
lined on the bottom with waxed paper. 
Cream together the butter, brown 
sugar and cinnamon. Add the nuts 
and mix well. Dot the batter in the 
pan with half the nut mixture. Cover 
with remaining mixture and remaining 
topping. Bake at 350 for about 50 
minutes. Gocl 10 minutes and remove 
from pane 


Sally Howland 


BREADS 
FRENCH COFFEE CAKE 


l cup sugar 

1/4 cup margarine 

1/4 cup shortening 

2 eggs 

l cup soured cream 

l tsp. vanilla 

2 cups cake flour 

1/2 tsp. baking soda 

1 1/2 tsp. baking powder 
1/4 LSD o salt. 

1/4 cup brown sugar 

l tsp. cinnamon’ 

dash nutmeg 

1/2 cup nuts = chopped 


Cream sugar and margarine and shorteningo 
Add the eggs, ‘sour cream and vanilla. 
Sift together the dry ingredients. 

Put half the mixture in a tube pan 

and cover with half the topping of 
cinnamon sugar. Cover with remaining 
batter. Bake at 350 about 45 minutes. 


Eleanor M. King 


BREADS 


APPLE BUTTER MUFFINS or 
BLUEBERRY MUFFINS 


l egg 

l cup sugar 

1/4 cup (1/2 stick) butter 

2 cups flour 

l tbs. baking powder 

1/4 tsp. salt 

1/2 tsp. cinnamon 

1] cup milk 

4 cup apples = peeled and diced or 
1 1/4 cups blueberries 


Beat egg and add sugar and melted butter. 
Add rest of dry ingredients alternately 
with milk. Use cinnamon for apple 
muffins but not for blueberry muffins. 
Stir in apples or blueberries. Bake 

in greased muffin tins at l00 for 25° 
minutes. Sprinkle sugar on muffins 
before baking. Makes 24 muffins. 


Batter may be refrigerated and cooked 
later. 


Carolyn Kiradjieff 
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BREADS 
BLUEBERRY MUFFINS 


2 cups flour 

3 tsp. baking powder 

l tos. sugar 

1/2 tsp. salt 

2 eggs 

1 cup milk 

tbs. butter = melted 
l cup blueberries 


Add 3 tbs. sugar to the washed and 
Grained blueberries. Sprinkle with 
some flour, Sift rest of sugar with 
dry ingredients. Add unbeaten egg 
and melted butter which has cooled. 
Add milk to make stiff batter, stirring 
only enough to mix. Add blueberries. 
If desired make topping as follows. 
Mix 2 tbs. sugar and 2 tsp. grated 
lemon rind. Fill greased muffin 
tins half full and bake at 375 about 
30 minutes. 


Frances Ro. Parrot 


RICE MUFFIN PRITTERS 


1 8 

1 cup milk 

l cup cooked rice 

1 1/2 cups flour 

1/2 tsp. salt 

i tsp. baking powder 

strips lean bacon‏ با 
(continued)‏ 
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BREADS 
RICE MUFFIN FRITTERS = continued 


Beat ege and add milk and rice. 
Mix thoroughly. Add flour sifted 
with salt and baking powder. Put 
about 1/3 strip of bacon into 
bottom of each of 12 muffin tins. 
Fill with batter and bake at 125 
20 = 30 minutes. 


Alice Dunbar 


POTATO ROLLS 


cup mashed potatoes 
eggs = beaten 

1/2 cups sifted flour 
cakes or pkg. yeast 
cup scalded milk 

2/3 cup margarine 

1/2 cup sugar 

1 1/2 tsp. salt 

1/2 cup lukewarm water 


Rp Vin PFP 


Soften yeast in lukewarm water. Combine 
milk, margarine, sugar, salt and mashed 
potatoes. Gool to lukewarm. Add 
softened yeast and half the flour. 

Beat well. Blend in eggs. Add 
remaining flour. Mix thoroughly. 

Knead dough on floured board for 

5 = 10 minutes. Place in greased bowl. 
Grease top of dough lightly. Cover. 
Let rise in warm place (80 - 85) for 
about 1 hour or until doubled in bulk. 
Punch down. Form into any shapes desired. 


(continued) 
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BREADS 


This recipe makes about 48 rolls 
depending on the shapes. Let rise in 
warm place about 30 minutes. Brush 
with melted butter. Bake at 375 for 
15 = 20 minutes. 


Alice Dunbar 


QUICK EASY ROLLS 


1 cup boiling water 
1/ cup sugar 

1/2 tbs. salt 

l tbs. shortening 

1 yeast 

1/2 cup warm water 
1/2 tsp. sugar 

l egg 

5 cups flour 


Put the sugar, salt and shortening in 
the boiling water. Let cool. Soften 
the yeast in the warm water to which 
1/2 tsp. sugar has been added. Beat 
egg into the first mixture. Add 2 cups 
flour and yeast mixture. Add 2 = 3 
cups more flour. Shape, let rise 

and bake at 125 for 15 = 20 minutes. 
This batter can be refrigerated and 
used later. 


Jo Houghton 


BREADS 
HUSH PUPPIES = a Southern Dish 


2 cups corn meal 
1/4 cup flour 

1 tsp. soda 

l tbs. baking powder 

l tbs. salt 

l egg - beaten 

6 tbs. onion - finely chopped 
2 cups buttermilk 


Mix all ingredients together in order. 
Drop from teaspoon into hot fat and 
fry until brown on both sides. 

Good for cocktail party or for a 
southern Style dinner. 


Margaret Holmes 


POPOVERS 


2 eggs 

l cup milk 

1 cup Gold Medal Wondra flour 
1/2 tsp. salt 


Beat eggs slightly. Add milk and flour 
and salt. Stir with a fork until smooth. 
Do not over beat. Fill well greased 

deep custard cups half full. Muffin tins 
can be used and should be greased and 
filled 3/ full. Bake at 425 for ho = 

45 minutes or until deep golden brown. 
Remove from custard cup AS and 
serve. Makes 6 = 8. 


Katherine E. Robinson 
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BREADS 
SCOTCH SCONES 


l cup oatmeal 

1 cup flour or 

1/2 cup flour and 1/2 cup whole 
Wheat flour 

11/2 tsp. salt 

2 tbs. sugar 

4 tbs. shortening = heaping 


l egg 
1/3 cup cream 


Mix and sift together dry ingredients. 
Work in the shortening and add egg and 
cream. Roll out on a floured board 
until thin and cut into 3X3 inch squares. 
Bake at 450 for 15 minutes. 


Margaret Holmes 


SCOTCH SCONES 


cups flour 

tsp. baking powder 

tsp. salt 

tbse sugar 

tbs. melted shortening or 
margarine 

egg = optional 

cup milk 


MPR Pi FU NN 


Sift together all dry ingredients. 
Add milk, using judgment on amount. 
Mix well. Add shortening. Place 
a large rounded tablespoon onto 


(continued) 
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BREADS 
SCOTCH SCONES = continued 


a floured plate, patted and quartered. 
Put in electric frying pan and bake 

at 325 or 350 for 5 minutes with cover 
on. When puffy and slightly brown 
turn and bake 5 minutes more with cover 
one 


Jeanie Goodale 


YORKSHIRE PUDDING 


l cup flour = sifted 
1/2 tsp. salt 

2 eggs. 

l cup milk 


Sift flour and salt together and mix to 
a batter with the unbeaten eggs and 
milk. Beat until the mixture is smooth 
and creamy. Turn into a shallow pan 
into which beef drippings have been 
poured. The pan should be sizzling 
hot from being placed in the oven. 

Bake about 45 minutes all together. 
Bake 15 minutes at 150 and then reduce 
heat to 375. Serve with roast beef. 

If pudding is made an hour before 
baking it will be lighter than if 
prepared at the last minute. 


Elsie Mc Cabe 
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SOUPS 
CHEESE SOUP 


1/2 cup butter 

6 tbs. flour 

1 qt. milk 

l tsp. salt 

2 cups American cheese = grated 
2 bouillon cubes 

1/2 cup celery - diced 

1/2 cup green pepper = diced 
1/2 cup onion = diced 

1/2 cup carrot = diced 


In a double boiler prepare the cheese 
sauce. Saute the vegetables in butter 
until crunchy. Add bouillon cubes to 
ل‎ pt. water and add to the vegetables. 
Carefully combine the two mixtures. 
Heat in a casserole in the oven. 


Carolyn Kiradjieff 


CLAM CHOWDER ~ 


6 lg. potatoes = pared 
1 gt. clams =- shucked 
1/l lb. salt pork 

1 lg. onion 

1 qt. milk 


Slice potatoes thin and boil in 1 qt. 
water for 10 minutes. Grind salt pork 
and onion and fry. Drain fat into © 
potatoes. Add chopped clams and clam 
juice. Simmer slowly for 1 hour. 
(continued) 
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SOUPS 
GLAM CHOWDER = continued 
Add milk, butter and seasonings. 


sue Nickerson 


MINCED CLAM WITH WHITE WINE SOUP 


Pour contents of 1 tin of minced clams 
into top of double boiler. Add 1/2 cup 
white wine and salt and pepper to taste. 
Cook over direct heat, boiling for 2 

to 3 minutes. Then set over hot water 
in double boiler to keep warm. A few 
minutes before serving add a mixture 

of 1/2 cup light cream (or top of milk) 
and 2 egg yolks. Cook until it coats 
the spoon. Remove at once from heat 

so it will not curdle. Heat soup cups 
at once and put a tiny pinch of thyme 
in each portion. 


Frances R. Parrot 


CRABMEAT SOUP 


can cream of tomato soup 
can pea soup 

can chicken with rice soup 
can crab meat 


pp PP 


Combine soups and crab meat and heat 
in a double boiler. Add grated onion, 
salt and pepper and dash of curry 

if desired. 


Gail Sears 
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SOUPS 
FISH CHOWDER 


3 Slices fat pork 

1 1/2 = 2 lbs. haddock 
l = 5 med. potatoes 

1 med. onion 

1 pt. milk 

Salt, pepper and butter 


Fry out fat pork. 51166 onion and brown 
in fat. Cover fish well with water and 
boil about 20 minutes or until fish 
falls off bones freely. Drain and save 
liquid. Slice potatoes and boil in 

fish liquid. Pick over fish removing 
bones and skin. When potatoes are done 
add fish, milk, onions, salt, pepper 

and butter. 


Sue Nickerson 
A suggestion for lobster bisque. Garnish 
with chopped pistachio nuts. 


Frances R. Parrot 


SOUP 


can pea soup 

can tomato soup 

can cream of mushroom soup 

can clams 

cups light cream - sherry to taste 


NER RE 


Heat all in double boiler. 


Eleanor Jobes 
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CHEESE AND EGGS 
` BREAD AND CHEESE BAKED 


2 tsp. butter 

l tsp. prepared mustard 

i slices of bread = crusts removed 
1/2 lb. med. sharp cheese = grated 
2 eggs 5 

1 tsp. salt, dash of pepper 

1 1/2 cups milk 


Cream butter and mustard and spread on 
bread. Cut bread in cubes and place 

in baking dish. Add grated cheese. 
Beat eggs with milk and add seasonings. 
Pour over the casserole. Top with 
buttered crumbs. Bake lO minutes 

at 350. Serves 6. 


Madelaine D. Patch 


CHEESE LUNCHEON DISH > 


Place 1 layer buttered bread in casserole. 
Add a layer of grated cheese. Repeat 
layers. Pour 1 1/2 cups milk with 2 eggs 
beaten in it over the casserole. Bake 

at 350 for 25 minutes or until brown. 


Mary S. Nevin 


CHEESE PUFF 


8 slices day old bread 
oz. American processed cheese 


3 eggs 

1/4 tsp. salt, 1/8 tsp. pepper 
2 cups milk 

1/2 tsp. paprika | 
4 gontinued) 


CHEESE AND EGGS 


Trim crusts from bread and cut diagonally. 
Make pin wheel of 8 halves in ungreased 
shallow 8 inch casserole. Cover bread 
with layer of cheese cut about 1/4 in. 
thick. Top with remaining bread like 
first layer. Beat eggs slightly and 
add milk and seasonings. Beat well. 
Pour over bread and cheese. Let stand 
l hour. Bake at 350 about 1 hour or 
until puffed and golden brown. Serve 
immediately. 


Hilda H. Knight 


SWISS CHEESE FONDUE 


12 oz. gruyere cheese 

12 oz. swiss cheese 

garlic salt, salt and pepper 
1 1/2 cups Riesling wine 

1 1/2 jiggers Kirsch 


Melt the cheeses in the wine in a double 
boiler stirring with a wooden spoon. 

Add seasonings. Just before serving 

add Kirsch and pour fondue into the 

top of a chafing dish over boiling 
water. Serves l people. Serve with 
French hard rolls. Pieces of roll 

are dunked in the fondue until covered 
with cheese. 


Eleanor Jobes 
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CHEESE AND EGGS 
NOODLE AND CHEESE CASSEROLE 


l2 oz. fine noodles 

l cup cottage cheese 

6 oz. cream cheese 

1 cup sour cream 

2 tbs. butter | 
1/4 tsp. salt - dash pepper 
1/4 cup chopped chives 

1/2 cup parmesan cheese 


Cook noodles in boiling water 8 = 10 
minutes. Drain and keep warm, Mash 
cottage cheese, cream cheese and sour 
cream together. Mix with noodles and 
add butter, salt and pepper. Add 
chives or scallions. Turn into well 
greased casserole. Sprinkle with 
grated parmesan cheese and dot with 
butter. Bake at 350 about 15 minutes. 


Sally Howland 


QUICHE LORRAINE 


l crust pie shell 
1/2 1b. bacon ۱ 
1/4 lb. swiss cheese 
3 eggs 

L pt. light cream 

1 tsp. salt, pepper 


Prepare pie shell and crumble cooked 
bacon into it. Cover with grated 
cheese. Beat eggs, light cream 

and seasonings together and pour 


(continued) 
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CHEESE AND EGGS 
QUICHE LORRAINE ~ continued 


over cheese. Bake at 400 for 
L5 to 60 minutes or until golden 
brown and firm. Serves 6. 


Carolyn Kiradjieff 


SUPPER OR LUNCHEON DISH 


can peas 
can pimento = cut up 

can French mushrooms = halved 
eggs =- hard boiled and sliced 
lb. American cheese 

qt. very thick white sauce 


HH OM HH 


Grate 1/2 lb. cheese and melt the other 
1/2 1b. in the white sauce. Make layers 
in casserole of peas, sauce, grated 


cheess, pimento, sauce, cheese, mushrooms, 


Sauce, cheese, egg, sauce,cheese and 
repeat until casserole is full. Bake 
in a hot oven until well set. 

Serves 8 = 10. 


Natalie Gale 


CHEESE AND EGGS 
TOMATO RABBIT 


2 tbs. fat 

1/2 cup celery - chopped 

1/2 green pepper = chopped 

1/2 small onion = chopped 

2 tbs. flour 

l pte cooked or canned tomatoes 

1/2 lb. cheddar sharp cheese = 
shaved thin 

l tsp. salt 

2 eggs = well beaten 


Melt the fat in a skillet. Add the 
vegetables and cook a few minutes 
stirring often. Sprinkle in flour. 
Four in the tomatoes and add the 
cheese and salt. Cook over low heat 
until mixture thickens and cheese 
melts, stirring constantly. Four some 
of the mixture into the beaten eggs. 
Pour all back into the skillet and 
continue cooking until thickened and 
creamy. Serve hot on crisp toast or 
crackers or English muffins. Serves 6. 


Elizabeth B. Cushman 


SALADS 
AVOCADO SALAD 


l pkg. lime jello 

1 pkg. cream cheese 

1/2 cup mayonnaise 

l avocado pear = mashed 

1/4 cup chopped celery 

salt, pepper, Accent, Lowry' 
Seasoning Salt 

few drops onion juice 


Dissolve jello in 1 cup hot water. Add 
1/2 cup cold water. Mash cream cheese 
with a fork. Add mayonnaise and avocados. 
Add celery and seasonings and then 

jello liquid very slowly. Refrigerate 

to set. Serves 6 = 8, 


Helen P. Morse 


SCHRAFFT'S CHICKEN SALAD 


l cup cooked rice 

1] cup chicken - finely chopped 

l cup peas = cooked 

1/4 cup green pepper - finely chopped 
1/4. cup pimento = finely chopped 

1/4 cup vinegar 

1/14 cup mayonnaise 

l cup celery = chopped 


Add the vinegar to the mayonnaise. 
Mix all together lightly. Add salt 
and pepper to taste. Serves 10, 


Madelaine D. Patch 


SALADS 
MOLDED CHICKEN SALAD 


1 cup milk 

3 eggs = beaten 

1/4 box gelatine 

1/4 cup cold water 

2 cups chicken = diced 

l cup heavy cream = whipped 
Salt and pepper 


Cook milk and beaten eggs in double 
boiler until consistency of custard. 
Remove from fire. Add gelatine which 
has been mixed with the cold water. 
Stir until dissolved. Add the chicken 
and seasonings. When beginning to 
cool add the whipped cream and mold. 
Refrigerate to set. 


Mary S. Nevin 


CREAM PUFF SALAD BOWL 


1/2 stick butter 
1/2 cup water 
1/2 cup flour 

2 eggs 


In a large saucepan, melt the butter in 
boiling water. Add the flour and salt, 
pepper and poppy seeds. Onion salt or 
garlic salt may be added if desired. 
Cook until mixture forms a ball over 

low heat. Cool slightly. With a wooden 


(continued) 
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SALADS 


Spoon, beat in the 2 eggs, one at a time. 
Preheat oven to l50. Spread the mixture 
in a greased 9 in. pie plate smoothing 
up slightly on the sides. Bake at 150 
for 15 minutes. Reduce heat to 325 for 
35 more minutes. Do not open the door 
at any time. Turn off the oven and 
leave salad shell inside for 30 more 
minutes. Fill shell with chicken or 
crab meat salad and garnish as desired. 
Shell may be used in the pie plate or 
removed if desired. Serve salad with 

a pie knife servers 


Garolyn Kiradjieff 


CRANBERRY SALAD 


2 cups cranberries = ground 
2 lg, apples = ground 

1/2 cup sugar 

1 pl cherry jello 

l 0 ees Eee water 

3/4 cup chopped walnuts 
chopped celery = optional 


Dissolve the jello in the hot water. 
Add the ground cranberries and apple 
and rest of ingredients. Mold and 
refrigerate to sete 


Violet A. Ellis 


SALADS 
CRANBERRY MOLD 


l pkg. red jello 

3/4 = 1 cup boiling water 

l sm. can jellied cranberry sauce 
l sm. can crushed pineapple 


Dissolve the jello in the boiling water. 
Mash the cranberry sauce. Add it to 

the jello liquid and add pineapple, juice 
and all. Mix all together. Pour into 
molds and chill. Serve with mound of 
cottage cheese and mayonnaise thinned 
with pineapple juice. 


Dorothy Spilman 


CRANBERRY = RASPBERRY SALAD 


1 10 = 12 oz. pkg. frozen raspberries 
2 pkg. lemon gelatin 

2 cups hot water 

2 cups raspberry juice plus cold water 
ل‎ can whole cranberry sauce 


Thaw raspberries and reserve the juice. 
Dissolve gelatin in hot water and add 
the cold water plus raspberry juice. 
Chill until gelatin mixture begins 

to thicken. Fold in the cranberry 
“sauce and raspberries. Pour into a 
11/2 qt. ring mold, a glass baking 
dish or individual molds and chill. 


Sally Howland 
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SALADS 
MOLDED EGG RING SALAD 


2 enve Knox Gelatin 

12 eggs - hard boiled 

tbs. vinegar 

tbs. ketchup 

tbs. butter 

tbse onion juice 

tbse Worcestershire Sauce 
tbs. mayonnaise 

1/2 tsp. salt 

small sweet pickles - chopped 


PEE DH‏ یں س یں 


Dissolve gelatin in 1/2 cup cold water. 
Add 1 1/2 cups boiling water. Chop the 
eggs and add the rest of the ingredients 
to the eggs. Add cooled gelatin to 

the egg mixture. Pour into a ring mold 
and refrigerate over night. Serve 
garnished with ripe green olives, lettuce 
and radishes. Fill the center with 
chicken, crab meat or ground ham. 

Serves 10 - 12. 


Anne Graham 


FRUIT SALAD 

| l sm. can mandarin orange sections 
l sm. can cubed pineapple 
1/2 pt. sour cream 
handful miniature marshmallows 


Drain the fruit sections. Combine and 
chill in refrigerator. Serve on lettuce. 


Shirley May 
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SALADS 
GREEN BEAN SALAD 


l 1b, fresh green beans 
grated onion 

salt to taste 

1 tbs. vinegar 

2 tbs. olive oil 


Cut beans lengthwise and cook with 
salt until tender. Drain well. 
When cool mix with small amount of 
grated onion, vinegar and oil. 


Alice M. Blackall 


JELLIED FISH SALAD 


l can tomato soup 

3 sm. pkg. cream cheese 

2 tbs. gelatin 

1/2 cup cold water 

l cup mayonnaise 

1 1/2 cups celery, green pepper 
and onion 

l lg. can crab meat or tuna 


Bring to a boil the soup. Add the 

. Cheese and stir until smooth. Dissolve 
‘the gelatin in cold water and add to 
the soup. Add the mayonnaise and 
vegetables and fish. Mold and chill. 
Serves 8 = 10, 


Dot Kent 


SALADS 
LUNCHEON SALAD 


2 lbs. freshly cooked shrimp 

1 8 oz. can pineapple chunks 

1 cup celery = diced 

l cup Krafts Salad Dressing with 
Real Lemon 

1/2 cup whipped cream 

1/1 cup pineapple juice 


Marinate shrimp, pineapple and celery 
in salad dressing which has been mixed 
with whipped cream and pineapple juice. 
Chill and serve on lettuce. 


Elsie Mc Cabe 


POTATO SALAD - serves 25 


2 1/2 qts. (10 cups) potatoes 

1/2 cup french dressing 

eggs - hard boiled and diced‏ ا 

l green pepper = diced 

2 cups celery = thinly sliced 

1/4 cup pimento - diced 

1/4 cup onion = chopped or slivered 
3 cups mayonnaise 


Cook potatoes in skinse Peel and dice 
them when done. While still warm, 
marinate with french dressing, if desired. 
Add rest of ingredients and mayonnaise 

and mix lightly just until blended. 
Chopped parsley may be added. Refrigerate. 


Marion Underhill 
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SALADS 
TOMATO ASPIC SALAD 


1 1/2 cups tomato juice or V8 
l pkg. strawberry jello. 

1/2 cup water 

21/2 tsp. horseradish 

11/2 tsp. onion juice 

l 1/2 tsp. salt 


Dissolve jello in boiling water. Mix 
with the other ingredients and mold. 
Refrigerate to set. Serves 10 


Madelaine D. Patch 


TOSSED SALAD = serves 30 


2 lg. iceberg lettuce 

1 sm. cauliflower 

1/2 pkg. spinach 

2 ripe avocados 

1/2 bunch celery 

1 bunch radishes 

1/2 1b. endive 

1 med. red onion 

l wedge of blue cheese 

1 bottle Pfeiffer Salad Dressing 


Break lettuce into large bowl. Break 
cauliflower into flowerets, cut up spinach. 

Fare avocados and cube. Prepare rest of 
vegetabies. Crumble cheese into vegetablese 
Toss well with Pfeiffer French Dressing. 
Season with salt and pepper to taste. 


Marion D, Underhill 
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SALADS 
FRENCH DRESSING 


3⁄4 cup Mazola salad oil 
2 cup ketchup 

2 tsp. sugar 

1/4 cup white vinegar 
1/4 cup water 

2 garlic buds, salt 


Shake together. Leave garlic buds in 
for 1 or 2 days and then remove. 


Violet A. Ellis 


FRENCH DRESSING 


1/2 cup sugar 

1 tspe salt 

l tbs. Worcestershire Sauce 
1/3 cup vinegar 

1/4 cup ketchup 

1 small onion = grated 

l cup Wesson oil 


Put in jar and shake. 


Margaret R. Cooley 


FRUIT SALAD DRESSING 


2 oranges = juice only 

1 lemon = juice only 

2 egg yolks 

1/2 cup sugar 

1/2 tsp. corn starch 
‘eontinued) 
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SALADS 
FRUIT SALAD DRESSING = continued 


Combine all ingredients in a sauce pan 
and cook slowly until thick. When 
cooled, add 1/4 pte whipped cream (or 
more) and serve. 


Eleanor Jobes 


SALAD DRESSING 


JL can tomato soup 

1/2 cup cider vinegar 

1/2 cup salad oil 

l tbs. Worcestershire Sauce 
1/4 cup sugar 

1 tbs. grated onion 

1 tsp. salt 

l tsp. paprika 

l tsp. mustard 


Blend well and shake. Keep in 
refrigerator ه‎ 


Louisa Co. Thomas 


SEA BREEZE BLUE CHEESE SALAD DRESSING 


l cup mayonnaise 

6 موه‎ blue cheese 

1/2 cup sour cream 

3/4 cup milk 

3 tbs. vinegar, 1/8 tsp. salt 


Beat together until smooth or in blender. 


Shirley May 
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VEGETABLES 
BAKED ACORN SQUASH WITH PEAS AND ONIONS 


Half and seed squash and cook in boiling 
salted water 25 minutes. Drain well. 
Fill with cooked peas, small onions and 
butter. Bake squash, peas and onions 

in oven at 300 for about 20 minutes. 


Or, half and seed squash. Arrange, cut 
side down in baking pan and bake 30 
minutes, oven set at 100. Turn squash 
over and fill with peas and onions and 
butter and bake 30 minutes more. 
Sprinkle mixture with small pieces of 
sharp cheese. 


Hope Dauwalter 


ASPARAGUS AND MACARONI CASSEROLE 


1/2 1b. macaroni 

1 bunch asparagus 

1 1/2 cups milk 

3 tbs. flour 

3 tbs. butter 

salt to taste 

small onion = diced 
tbs. green pepper 
tbs. pimento 

eggs = hard boiled and sliced © 
slices bacon 


He‏ میں 


Cook macaroni and asparagus separately. 
Make white sauce and mix rest of ingre- 
dients into sauce. Blend macaroni 


(continued) 
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VEGETABLES 
ASPARAGUS AND MACARONI CASSEROLE (cont.) 


and asparagus into sauce and turn all 
into buttered casserole. Cover with 
bread crumbs. Bake at 325 for 20 
minutes. | 

This is nice served with Hollandaise 
Sauce, Serves 8. 


Peg Stewart 


CARROT CASSEROLE 


6 sliced carrots 
1/4 cup butter 

1 onion 

1/4 cup flour 

1] tsp. salt 

dry mustard 

l cup milk 

pepper, celery salt 


Saute onion. Prepare cream sauce with 
added seasonings. Alternate layers 

of carrots, cream sauce and 1/4 1b. 
cheese - grated, in a casserole. 

Cover with crumbs and bake at 375 

for 25 minutes. 


Dot Kent 
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VEGETABLES 
MASHED CARROT RING 


2 bunches carrots 

1 tbs. butter 

salt and pepper 

l tbs. chive or parsley = chopped 
tiny pinch of clove or nutmeg = opt. 


Cook carrots until tender. Skin them and 
put them through dicer or mash them. 

Beat in the butter and rest of ingre- 
dients. Heap carrots in greased ring 
mold and heat it in hot water in a hot 
oven - 400 or on top of the stove. 

When done, invert mold and fill the 
center with green peas, with or without 
amint sauce. 


Sally Howland 


CELERY AND WATER GHESTNUTS 


h cups celery = diced 
l can cream of chicken soup 
1 small jar pimentoes 
l can water chestnuts =- drained 
and sliced 
Slivered almonds = cooked in butter 


Boil celery 5 minutes. Combine all 
ingredients and bake at 350 for 30 
minutes. 


Dorothy R. Foster 
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VEGETABLES 
CORN PUDDING 


1 tsp. bacon fat 

l can cream style corn 

2 eggs 

l tbs. sugar 

1/2 tsp. salt 

1/2 cup milk 

bread crumbs 

paprika 

1/2 green pepper (optional) 
grated onion (optional) 


Grease baking dish with bacon fat. 
Fut corn in dish and break eggs into 
dish. stir until mixed. Add sugar 
and salt. Pour in milk. If green 
pepper is added, precook it. Add 
grated onion if desired. Sprinkle 
casserole with dry crumbs and 
paprika. Fut casserole in hot water 
and bake one hour at 350. 


Eva R. Jones 


ESCALLOPED CORN 


l can corn 

1/2 cup cracker crumbs 
l egg 

i tbs. grated cheese 
2/3 cup milk 

2 tbs. butter 


Place corn in mixing bowl and add crumbs. 
(continued) 
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VEGETABLES 


Beat eggs separately and add to corn. 
Add cheese and milk and salt and pepper 
to taste. Turn all into a greased 
casserole and top with diced butter. 
Bake at 350 for 35 minutes. 


Teresa Mo. Muldoon 


MUSHROOMS IN CREAM 


1 1b. large mushrooms 

l tbs. onion = minced 

1/3 cup crumbs 

1/2 tsp. salt 

pepper and paprika 

bacon 

1 cup heavy cream 

1/2 tsp. Worcestershire Sauce 


Clean the mushrooms and remove stems. 
Chop the stems fine and cook with the 
minced onion in butter. Add and toss 
the crumbs and seasonings. Pile this 
mixture in the caps and put them in 

a flat square dish. Sprinkle small 
pieces of raw bacon on the mushrooms. 
Pour the cream mixed with Sauce around 
the mushrooms. Bake at 400 for 15 = 20 
minutes or until the bacon is cooked. 
Serves |. 


Gail Sears 


VEGETABLES 
CHEESE SPINACH PIE 


1 box frozen chopped spinach 
1 cup cottage cheese 

2 eggs - beaten 

l tsp. caraway seed 

l tsp. seasoned salt 

1/4 tsp. pepper 

dash nutmeg 

2 tbs. parmesan cheese 

1 tbs. butter 


Cook and drain the spinach. Add the 
cottage cheese, beaten eggs and 
seasonings. Put mixture ina small 
shallow casserole or an 8 inch pie 
plate. Sprinkle with the cheese and 

dot with butter. ‘Sprinkle with paprika. 
Bake at 350 for 20 minutes. Serves ۰ 


Dorothy R. Foster 


ITALIAN SPINACH 


2 boxes frozen spinach 

1 tsp. Salt 

1/8 tsp. pepper 

l pieces bacon = cooked 

2 eggs = hard boiled and sliced 
2 cups med. white sauce or 
cream of mushroom soup 

3 ths. buttered bread crumbs. 


(continued) 
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VEGETA BLES 


Cook spinach and drain. Season with salt 
and pepper. In 8 1 1/2 qt. casserole 
alternate layers of spinach, bacon, egg 
slices and white sauce, The bacon is 
crumbled. Repeat layering, Sprinkle 
with buttered crumbs. Bake at 375 for 

20 minutes or until bubbles appear. 
Serves 6.4. 


Mar jorie Liming 


SUMMER SQUASH WITH PURPLE ONION 


Slice summer squash in rounds and then 
section pieces in wedges. Similarly 
cut slices of purple onion. Melt 

1/4 stick of butter in large fovered 
frying pan. Add squash and onion and 
salt and pepper. Fry at 400 in covered 
pan for 30 - 45 minutes or until well 
browned and soft. Turn squash often. 


Eleanor Jobes 


SUMMER SQUASH CASSEROLE 


Slice summer squash in rounds. In 
buttered casserole put layers of squash, 
onion slices and cubed American cheese. 
Repeat layers seasoning each with salt 
and pepper. Finish with cheese layer. 
Top with buttered crumbs and dabs of 
butter. Bake at 350 for 45 minutes. 


Gail Sears 
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VEGETABLES 
ZUCCHINI AND TOMATOES = BAKED 


tbs. butter 

Clove garlic 

tsp. chopped onion 

lg. can tomatoes 

lb. zucchini 

cup cracker or bread crumbs 


hb رح‎ PRA 


Melt butter and add garlic and onion. 
Simmer tomatoes in this sauce until 

well blended. Season with salt and 
pepper plus any other favorite seasoning. 
Remove garlic. Add thickly sliced 
unpeeled zucchini and place all ina 
greased casserole. Top with crumbs 
which have been combined with plenty 

of butter. Bake at 350 for 1 hour. 


Jeanette West 


ARMENIAN RICE 


1 cup brown rice 

1/4 cup fat 

1/2 tbs. salt 

dash of cayenne 

cups water, milk or stock‏ با 


Wash rice and add to melted fat in 
skillet. Saute until golden brown, 
stirring constantly. Turn rice into 

a baking dish. Add spices and liquid. 
Bake about one hour or until all water 
is absorbed. 


Elizabeth B. Cushman 
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VEGETABLES 
RISOTTO RICE ۱ 


1/4 1b. butter (or bacon fat) 
1 lg. onion = chopped fine 

l green pepper = chopped fine 
2 handsful rice per person 
consomme 


Saute onion and green pepper slowly 

in fat until onion is light yellow. 

Add rice without washing and stir . 
well to blend. Cook until rice is 
chalky white. Put in casserole and add 
l can consomme., Bake in moderate oven 
stirring from time to time. Add more 
consomme as needed. 


Eileen Williams 
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MEAT 
BEEF SHISH KEBAB 


Cut 11/2 lbs. sirloin steak into 1 in. 
cubes. Place beef cubes in tomato 

juice marinade over night. Wash and 
prepare 1/2 1b. mushroom caps, 1 lg. 
green pepper cut in pieces, 1 pt. cherry 
tomatoes and 1/2 fresh pineapple, cut 

in wedges. Ylace meat, vegetables and 
fruit on skewers. Grill 12 = 15 minutes 
3 = 5 inches from coals or until meat 

is tender. Baste often with barbecue 
Sauce ه‎ 


TOMATO JUICE MARINADE 


Mix 2 cups canned tomato juice, 1/2 cup 
vinegar, 1/l cup prepared mustard, 

2 tsp. sugar, 2 tsp salt and 1/2 tsp. 
pepper. 


Hope Dauwalter 


LAMB SHISH KEBAB 


Allow 1 lb. leg of lamb per person. 

Have butcher cut it into 1 1/4 in. cubes. 
Marinade lamb over night in Italian | 
salad dressing to which salt and pepper, 
garlic powder and oregano have been 
added. Turn pieces in bowl several 
times so all lamb is well covered with 
marinade. Alternate lamb, green pepper 
wedges, cherry tomatoes and bottled 
boiled onions on skewers. Grill over 
charcoal until well done. 


Carolyn Kiradjieff 
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MEAT 
BAKED CHICKEN 


Quarter a fryer. Dip each piece in 
herbed bread crumbs (Giovannis! or 

La Rosas!). Cover both sides thickly 
with sour cream. Dip again in bread 
crumbs. Bake on buttered foil in open 
pan for 1 hour at 350. 


Marjorie R. Chapin 


BAKED CHICKEN ELEGANT WITH MUSHROOM SAUCE 


6 chicken breasts 
2 eggs - slightly beaten 
l tbs. water 
l tbs. soy sauce 
l tsp. salt 
1/4 tsp. pepper 
-1/4 cup flour 
1/2 cup sesame seeds 
1/2 cup butter 


Remove skin from chicken breasts. Blend 
eggs, water, soy sauce, salt and pepper. 
Dip chicken into flour and then egg 
mixture. Then dip in sesame seeds. 

Then coat with melted butter. Bake 

at 400 for hO =- 45 minutes. Serve with 


MUSHROOM SAUCE 
1/2 lb. mushrooms 
1/4 cup butter 


1/4 cup flour 
(continued) 
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MEAT 


can condensed chicken bouillon‏ ل 
cup cream‏ 1/2 

1/4 tsp. salt, pepper 

2 tbs. parsley 


Saute mushrooms in butter until golden. 
Cover and let simmer 5 minutes. Blend 
in flour and add bouillon slowly, stir- 
ring until smooth. Stir in rest of 
ingredients and heat just until mixture 
simmers. Serves 6. 


Hope Dauwalter 


IMPERIAL CHICKEN 


l broiler chicken = cut up 

1/4 1b. melted butter 

8 slices bread 

3/4 cup grated parmesan or romano 
cheese 

1/4 cup chopped parsley 

l clove garlic = crushed 

11/2 tsp. salt 

1/8 tsp. pepper 


Dip chicken pieces in butter and then 
in crumbs. Goat well. Arrange flat 
in open roasting pan. Dot with 2 tbs. 
butter. (Crumbs are mixed with cheese, 
parsley, garlic and salt and pepper.) 
Bake 1 hour at 350. Do not turn. 
Serves ۰ | 


` Marguerite W. Morse 


MEAT 
CHICKEN LIVERS IN SHERRY SAUCE 


tbs, butter‏ با 

1 1b. chicken livers 

3 tbs. flour 

1 can consomme 

1/3 cup sherry 

Salt and pepper to taste 
2 tbs. chopped parsley 


Heat butter in heavy skillet. Add 
livers and saute quickly. Turn 
frequently until they are evenly 
browned. Remove livers from pan. 

Add flour to pan drippings and blend 
well. Add consomme and sherry and cook, 
stirring constantly until mixture is 
thick and smooth. Season to taste. 

Put livers back in pan and add parsley. 
Heat and serve at once on toast or 
rice. Serves |. 


E. Nancy Cobb 


CHICKEN LIVERS 


l lb. chicken livers 

1 tsp. basil 

1 med. onion - chopped 

1/4 1b. mushrooms - chopped 
1/4 cup brandy 

1/4. cup Port wine 

l tbs. soy sauce 

l tbs. cornstarch 

1/4 cup cold water 


$2 


MEAT 


Brown livers with basil in butter. Then 
with pan on low flame add brandy and 

set it afire, scooping up juices to 
blend well. In another pan saute onion 
and:mushrooms until the onion is soft 
and golden. Combine the two mixtures, 
add the port wine and soy sauce. Simmer 
covered for 15 minutes. Put water in 
jar with a lid. Add cornstarch, cover 
and shake and pour slowly into the liver 
mixture, stirring constantly. Simmer 

a few minutes until sauce is of desired 
consistency. Serve on rise or toast. 
Serves İl. 


A simplified version: use a small can 
of mushrooms including juice and dehy- 
drated onion to taste. Add these after 
the brandy is flamed. | 


Samuel Walter 


PIQUANT HAM LOAF 


3 1/2 cups ground ham = cooked 
l egg 

l cup soft bread crumbs 

1/2 cup sour cream 

2 tbs. chopped sweet pickle 
1/2 cup brown sugar | 

1 tsp. prepared horseradish 


(continued) 
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MEAT 


Combine ham, egg, crumbs sour cream 
and pickles. Mix brown sugar and 
horseradish and spread it evenly on 
bottom of loaf pana Pack ham mixture 
firmly into pan. Bake 55 to 60 minutes 
at 350. Turn onto sring platter 

and serve with 


TANGY CREAM SAUCE 


Combine 1 cup sour cream, 2 or 3 tsp. 
prepared horseradish, 1 tsp cider 
vinegar, dash of paprika. Blend and 
chill. 


Martha Franck 


LAMB PAPILATE 


l shoulder lamb chop 

l potato 

2 pieces carrot 

few canned mushrooms 

2 scallions (white part) or 
onion powder 

2 or 3 pieces summer squash 
pinch of thyme 

salt well = dash of Accent 


Wrap all in heavy duty foil. Cook 
2 hours at 375 on the oven rack. 
Serves 1 person. 


Helen F. Morse 


$ 4 


MEAT 
MEAT LOAF 


2 lbs. ground beef 

1 1/4 tsp. salt 

1/2 tsp. poultry dressing 
1/2 tsp. celery salt 

1/2 tsp. dry mustard 

1 cup (or less) bread crumbs 
l cup milk 

Dash of Lowry's Salt 
l egg = optional 


Mix all together and shape into loaf. 
Sprinkle onion flakes on top. 1 can 
Hunts tomato paste may be spread on tope 
Bake in a bread tin for 1 1/) hours 

at 350. 


Violet A. Ellis 


MEAT LOAF 


3 lbs. ground chuck 

3 cups soft bread crumbs 

2 eggs — 

1/4 tsp. pepper 

1 pkg. dry mushroom soup mix 
1] can onion soup = undiluted 


Mix all together well. Form into a 
loaf and bake in a loaf pan at 350 
for 1 1/4 - 1 1/2 hours. 


Eleanor Mo King 


ES 


MEAT 
MEAT LOAF = Serves 25 


lbs. ground beef = lean 
env. dry onion soup mix 
eges, slightly beaten 
cups hot water 

cups bread crumbs 

tspe salt 

tspe pepper 

tsp.e Accent = optional 


H HEEE OW On 


Blend all ingredients well. Shape 
into 3 loaves and bake at 350 for 
lO minutes. 


Marion Underhill 


BAKED PORK CHOPS WITH LEMON 


6 pork chops 

l tbs. shortening 
6 slices lemon 

3/4 cup ketchup 
3/4 cup water 

3 tbs. brown sugar 


Dredge chops with flour salt and pepper. 
Brown on both sides in shortening. | 
Arrange in a baking dish with a slice 

of lemon on each chop. Mix ketchup, 
water and brown sugar and pour over 
chops. Bake uncovered at 350 for 

45 = 60 minutes. 


Betty Fullerton 
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MEAT 
PORK CHOPS 


l| pork chops or pork tenderloin 

1/2 cup onion = sliced shreds 

3 tbs. soy sauce 

1] tbs. sugar - golden brown is better 
1 tbs. cooking oil 


Mix the soy sauce and sugar with 1/2 cup 
water in a small bowl. Put the oil in 
a hot skillet over medium high heat. 
Spread the pork chops on the bottom of 
the skillet. Brown both sides. Remove 
chops to a plate and leave as much oil 
as possible in the skillet. Stir in 
the onion until edges are light brown. 
Return the chops to skillet with the 
onion. Pour the soy sauce mixture 

over the chops and onion. Cover the 
fry pan and cook slowly for 5 minutes. 
Turn once for even color and flavor. 
Remove cover and baste for 1/2 minute 
and serve hot. 


Grace Wu 


SWEET AND SOUR PORK 


1 1/2 lbs. pork = cubed 

1 1b. can pineapple chunks 

2 tbs. cornstarch 

1/3 cup vinegar 

1/4 cup brown sugar = packed 
1/2 tsp. salt 


(continued) 


MEAT 
SWEET AND SOUR PORK = continued 


1 tbs. soy sauce 
3/4 cup green pepper = sliced 
1/2 cup onion = sliced 


Brown pork in oil or butter. Drain 
off excess fat. Remove meat. Take 
juice from can of pineapple and add 
enough water to make 1 1/2 cups. Put 
in pan just used to brown pork and add 
Sugar, salt and soy sauce, Simmer. 
Put the vinegar in a jar (with cover) 
and add cornstarch. Cover, shake and 
add slowly to the simmering mixture, 
stirring constantly until the sauce 
thickens. Add meat, cover and sinmer 
l hour or until tender. Add pepper 
and onion and cook until just tender 
(10 minutes). Add pineapple chunks. 
If sauce becomes too thick during ~ 
the simmering, add more water. Serve 
over rice. Serves 6. 


Janet W. Walter 


MANDARIN SWEET AND SOUR PORK 


2 cups (about 1 lb.) lean pork 
l tbs. dry sherry 

1 tbs. soy sauce 

3 tbs. corn starch 

1/2 tap. salt 

2 cups cooking oil 


(continued) 
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MEAT 


Cube the pork and mix thoroughly with 
the sherry, soy sauce, corn starch and 
salt. Fry the pieces in oil at 350 
until well done and crisp on the edges. 
(about 8 minutes), Drain oil from the 
fried pork and spread out on absorbent 
paper. Keep in warm place or low oven. 


SWEET AND SOUR SAUCE 


2/3 cup sugar 

1/4 cup ketchup 

1/3 cup water or pineapple juice 
1/2 cup cider vinegar 

2 tbs. soy sauce 

l clove crushed garlic 

1 tbs. cooking oil 

2 tbs. corn starch 

1/3 cup water 

l cup pineapple chunks 


Mix together well the sugar, ketchup, | 
water or juice, vinegar and soy sauce. 
Heat the oil in a sauce pan and brown 
the garlic and then discard. Add the 
sugar and vinegar mixture until the 
mixture starts boiling. Mix the corn 
starch with the water and stir into 

the boiling mixture stirring constantly 
until it thickens and becomes trans- 
lucent. Add the pineapple chunks first 
and then the fried pork. Mix well. 
Serve immediately. 


Grace Wu 
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MEAT 
POT ROAST 


5 lbs. boneless chuck without fat 
salt, pepper, flour and MSG 

3 cups hot water 

2 tbs. BV (or other beef extra’; 
1/2 cup ketchup 

1 cup burgundy wine 

1 bay leaf 

8 whole allspice berries 


Pound salt, pepper, flour and MSG into 
roast. Brown in sufficiently large 
kettle. Remove meat and place trivot 
in bottom of kettle. (Most pressure 
cookers have a trivot which can be used). 
Add the remaining ingredients. Simmer 
about l hours turning meat ‘Several 
times. Remove meat about 1/2 hour 
before serving for easy cutting. For 

a one dish meal any combination © 

the following vegetables may be added 
about 1/2 hour before the end of the 
cooking time: sweet potatoes, potatoes, 
onions, carrots and parsnips. Serves 6. 


An excellent beef stew can be made 
following the above recipe. Substitute 
stewing beef for pot roast. Simmer 
until tender. Add cubed vegetables 
before end of cooking time, 


Samuel Walter 
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MEAT 


SPAGHETTI SAUCE 


In a 


Cook 


Add 


Cook 


heavy sauce pan place 


2 slices diced bacon 

l or 2 chopped onions 

1/2 green pepper, chopped 
l clove garlic 


about 5 minutes. Add and brown 
1 1b. ground chuck 


2 cans tomato paste 

1 can consomme 

Worcestershire sauce 

salt, pepper and any preferred 
-= Ikalian seasoning 

Parmesan cheese 


in oven at 250 for 2 = 3 hours. 


Any left-over beef, lamb or pork 
may be chopped and added. Recipe 
may be doubled and unused portion 
frozen for later use. 


If made the day before it is to be 


used, 


it will be more flavorful. 


Esther J. Burgess 
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MEAT CASSEROLES 
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MEAT CASSEROLES 
BEEF STEW 


3 tbs. salt pork = chopped 

2 lbs. stewing beef 

1/4 to 1/2 1b. mushrooms = halved 
butter 

2 cups dry red wine 

salt and pepper 

small new potatoes 

onions and carrots 


Pry out salt pork, then brown meat 
in the fat. (Leave the pork in). 
Saute mushrooms in butter and add 
to meat. Add wine, salt and pepper 
and simmer for 1 1/2 to 2 hours or 
until tender. Add vegetables 1/2 
hour before the end of cooking time. 


Janet W. Walter 


BEEF WITH GREEN PEPPERS 


lb. beef steak = sliced 

tbs. soy sauce 

tbs. cornstarch 

tbs. dry sherry 

tsp. sugar | 
slice ginger root (optional) 
tbs. cooking oil 

1/2 tsp. salt 

2 green peppers. 

(continued) 
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MEAT CASSEROLES 


Slice the beef across the grain into 
1/4 in. thick slices about 2 inches 
long. Mix the sliced beef with soy 
Sauce, cornstarch, sherry and sugar. 
Rinse green peppers. Discard the 
seeds and cut in chunks. Put 2 tbs. 
oil in hot skillet over high heat. 
Add salt and peppers and stir con- 
stantly until the peppers turn to 
dark green (less than 1 minute). 
Remove peppers to a plate. Add the 
remaining 2 tbs. oil and ginger root. 
Stir in beef mixture and turn constantly 
until beef is almost cooked (not over 
2 minutes), Add green peppers and 
mix thoroughly. 


Grace Wu 


CHICKEN MARENGO 


8 slices bacon 

2 frying chickens 

1/2 cup flour 

l lg. onion 

h oz. camed mushrooms 

1 lg. can stewed tomatoes 


In large frying pan fry bacon. 
Cut chickens for frying; cover ۱ 
with flour and salt and pepper and 
fry in the bacon grease. Brown all 
pieces well and pile into large 
covered casserole. In same pan, 
saute onion, diced. Stir rest of 
flour into onion and add juice from 
the canned mushrooms. Stir well. 
(continued) 
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MEAT CASSEROLES 


Add the stewed tomatoes and parsley 
and stir to a boil. Pour this 
mixture over the chicken and cover 
immediately. Cook covered 1 hour and 
20 minutes at 350. Remove cover and 
sprinkle the crumbled bacon and 
mushrooms over the top and bake 
uncovered 10 minutes more. Sprinkle 
with parsley and serve. Serves ۰ 


sally Howland 


CHICKEN CASSEROLE 


2 double breasts of chicken 

‘l-cup sliced celery 

1 small onion 

3/4 cup mayonnaise 

1/4 cup water 

1/2 cup chopped walnut meats 

1 1/2 cups cooked rice 

1 can cream of chicken soup 

1 tbs. lemon juice 

salt and pepper 
Boil the chicken for 1 hour. Remove 
the meat and dice to make 1 cup. 
Combine all the ingredients and cook 
in 350 oven for 30 minutes. 


Jane Mentzer 
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MEAT CASSEROLES 
CHICKEN AND CRAB MEAT VALENTINE 


cups chicken = cut up 
cups boned crab meat 
slices bacon 

tbs. butter 

tbs. flour 

1/2 cups chicken broth 
1/2 tsp. salt 

3/4 tsp. paprika 

1 small clove of 
crushed garlic 

1/8 tsp. nutmeg 

5 = 6 drops Tabasco sauce 
2 1/4 cups sour cream 


HH OO 60 برا يم‎ 


Melt butter in double boiler. Stir 
in flour and add chicken broth. 

Stir until smooth and thickened. 

Add salt, garlic, paprika and Tabasco. 
Cover and cook 10 - 15 minutes. Add 
sour cream and mix well. Continue 
heating over simmering water. Add 
chicken and crabmeat. Mix lightly. 
Fry bacon until crisp. Drain and 
crumble. Add to chicken mixture. 
Serve with Walnut Rice. 


WALNUT RICE 
1 1/2 cups walnuts - chopped 
2 tbs. butter 
2 tbs. Worcestershire Sauce 
Heat butter and sauce in skillet. Toss 


in walnuts and cook l = 5 minutes. 
(continued) 
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MEAT CASSEROLES 
Add to cooked hot rice. Toss lightly. 


Karen La Rochelle 


CHICKEN RICE CASSEROLE 


l, ths. butter 

1/2 cup onion = minced 

l cup mushrooms = sliced 

l can cream of chicken soup 

1/2 cup light cream 

1/4 cup dry sherry 

3 cups cooked rice 

2 cups diced chicken 

3 tbs. minced pimentoes 

1 can water chestnuts (optional) 


Saute onion and mushrooms in butter for 
5 minutes. Combine soup, cream and 
sherry. Stir in rice, chicken, pimen- 
toes and water chestnuts which have 
been sliced. Add sauted vegetables. 
Season to taste. Put in a 2 gt. 
casserole and sprinkle with chopped 
almonds. Bake at 375 for 20 minutes 

or more until Ey browned. 

Serves 8 - 10. 


Jeanette Gurshin 
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MEAT CASSEROLES 
PARISIAN BAKED CHICKEN 


ly chicken breasts 

can cream of mushroom soup‏ ل 
l cup sour cream‏ 

l cup sauteed mushrooms 

1/2 cup sherry 

Salt and pepper 


Place chicken skin side up in baking 
dish. Season to taste. Cover with 
the combined ingredients and sprinkle 
with paprika. Bake 1 hour 15 minutes 
at 350. 


Jay Brown 


CHICKEN CASSEROLE 


2 cups chicken meat = diced 
2 cups celery - cut very fine 
l cup mayonnaise 

2 tbs. lemon juice 

Accent 


Mix all ingredients together. Put in 
casserole dish and cover with crumbled 
potato chips. Bake 15 = 20 minutes 

at 375 or until brown. | 


Eleanor Jobes 
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MEAT CASSEROLES 
CHICKEN CACCIATORE 


chicken = cut in parts 

lg. pepper = chopped 

med. onions = chopped 

stalks celery = chopped 

tbs. oil 

cans tomato sauce or 

cans sauce & 1 med. can tomatoes 
tsp. crushed tarragon 

Tabasco Sauce 

2 tbs. Worcestershire Sauce 

l tsp. oregano 

1 tsp. garlic salt, salt & pepper 


PLE wii HH 


Fry the chicken parts which have been 
rolled in flour. Fry the pepper, onion. 
and celery in the oil until tender. 
Combine the chicken and fried vegetables 
in a large pot. Add the tomato sauce 

or sauce and tomatoes. Add more sauce 

if needed until chicken is completely 
covered. Add the spices. Gook on medium 
heat for one hour or until chicken 

begins to fall away from the bones. 


Helen Senior 
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MEAT CASSEROLES 
CHICKEN IN SOUR GREAM 


l large broiler = quartered 
3 tbs, butter 

1 onion = diced 

1/4 cup dry white wine 

1/4 lb. mushrooms 

2 = 3 sprigs parsley 

pinch each of basil & thyme 
salt and pepper 

1 pt. sour cream 


Brown chicken in butter. Remove 
chicken from pan and brown onion 
lightly in remaining fat. Put 
chicken back and add seasonings. 
Cover and. simmer about 1 hour. 
Add mushrooms during last 30 
minutes of cooking. Just before 
serving add sour cream and stir 
well into mixture at bottom. 
Heat but do not boil. Serves |. 


Sally Howland 


DIVAN PARISIAN 


2 boxes frozen broccoli 

8 large slices chicken or 
turkey or ham 

tbs. butter‏ با 

ly tbs. flour 

1 cup milk 

6 slices sliced processed 
Swiss cheese 

3/4 cup heavy cream 

1 1/2 jiggers sherry 

(continued) 
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MEAT CASSEROLES 


Cook the broccoli until nearly 
tender. Drain and arrange in bottom 
of large casserole. Arrange meat 
slices on top of broccoli. Make 
cheese sauce. Whip the heavy cream 
and fold in last. Add salt and pepper 
to taste and the sherry. Pour over 
meat just before cooking. Sprinkle 
with parmesan cheese. Bake at 375 
for 45 - 60 minutes or until golden 
brown. 


Carolyn Kiradjieff 


BAKED CHICKEN LOAF 


cups cooked diced chicken 
1/2 cups soft bread crumbs 
cup milk | 
tbs. chopped celery 

tbs. chopped onion 

1/4 tsp. sage 

1 egg - well beaten 

2 tbs. butter = melted 

1/2 tsp. salt, pepper 


دم نر يرم وم نم 


Mix ingredients in order given. Four 
into greased loaf pan. Bake in 350 
oven for 30 minutes. Serve with sauce. 


BAKED CHICKEN LOAF SAUCE 
3 tbs. butter 
1/4 cup flour 


1 cup chicken stock ۱ 
(continued) 
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MEAT CASSEROLES 


l cup light cream 

1/4 tsp. salt 

1/4 tsp. celery salt 

1/1 tsp. Worcestershire Sauce 
. pepper | 


Bessie Mac Donald 


CHICKEN LOAF 


2 eggs = beaten 

grated onion 

2 stalks celery = diced 
parsley 

salt and pepper 

l 1/2 cups soft bread crumbs 
1/2 cup milk : 
3 tbs. butter 

2 cups chicken - diced 

3/4 cup mushrooms > 

l cup cooked macaroni 


Combine the onion, celery, parsley 

and seasoning with the beaten eggs. 
Mix this with the bread crumbs which 
have been soaked in hot milk. Add 

the butter. Combine with the chicken, 
mushrooms and cooked macaroni. Four 
into a casserole set in a pan of water. 
Bake 45 minutes at 325. Garnish with 
sliced stuffed olives around loaf. 


Ethel Kling 
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MEAT CASSEROLES 
PARTY CHICKEN LOAF 


Boil 1 large chicken. Separate white 
from dark meat and put each through 

a fine food chopper. Hard boil 12 
eggs. Separate the whites from the 
yolks and put each through a sieve. 
Use a pyrex bread pan. Put a layer 

of white meat, layer of egg yolks, 
layer of dark meat and layer of egg 
whites. If desired, chopped pimento 
and green. pepper may go between layers. 
Pour over all, 3 cups chicken stock 
seasoned with 1/2 cup lemon juice to 
which 2 tbs. softened gelatine has 
been added. It is good to add celery 
and onion to the chicken when boiling. 
Then discard from the stock. When 

the loaf is congealed, unmold and 
serve in slices. 


Frances Ro. Parrot 


SCALLOPED CHIPPED BEEF 


Make 1 qt. milk into cream sauce. 
Saute 1/2 1b. mushrooms and add to 
sauce with 1/4 lb. dried beef - 
shredded and 1/2 1b. Old English 
cheese = diced. Stir until blended. 
Serve on rusks. Serves 8. 


Madelaine D. Patch 
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MEAT CASSEROLES 
CORNED BEEF CASSEROLE 


l 8 oz. pkg. noodles 

l can corned beef 

1/4 lb. american cheese 

1 can cream of chicken soup 
1 cup milk 

1/2 cup onion = chopped 
3/1 cup buttered crumbs 


Cook the noodles 8 = 9 minutes. 
Dice the corned beef and combine 
with the grated cheese and rest 
of ingredients. Pour all into 

a casserole and top with crumbs. 
Bake كبا‎ minutes at 350. Serves 8. 


Carc wine B. Me Farland 


FRANKFURT STEW 


5 cups sliced potatoes 

2 cups carrots ه‎ sliced 
onions = sliced 

lb. frankfurts = sliced 
cups milk 

3 = slices bacon 

salt, pepper and flour 


Ne Poh 


Cook potatoes in boiling water for 
5 minutes and then slice. Alternate 
layers of frankfurters, potatoes, © 
carrots and onions, sprinkling each 
layer with salt, pepper and flour. — 
Cover with milk. Top with raw bacon 


(continued) © 
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MEAT CASSEROLES 


Slices. Cover and cook 40 = 50 
minutes at 00. Uncover last 10 
minutes to brown. | 


Loie L. Cutler 


HAM BALLS ON PINEAPPLE 


2 1/2 cups ground ham 

1/2 cup quick cooking rolled oats 
1/2 cup milk 

1 egg - beaten 

l tbs. brown sugar 

dash of ground cloves 


Mix all ingredients bet: Form 
into balls. Arrange 6 slices of 
pineapple in a baking dish. Put 
ham balls in center of pineapple 
Slice. . Cover with sauce and bake 
30 minutes at 350. 8" ده‎ 


SAUCE FOR HAM BALLS ON PINEAPPLE 


1/3 cup pineapple juice 
2 tbs. lemon juice 

tbs. vinegar‏ ل 

1/3 cup brown sugar 
dash of ground clove 


Cook 8 - 10 minutes or until mixture 
becomes syrup. Pour over ham balls 
and baste frequently while cooking. 


Caroline B. Mc Farland 
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MEAT CASSEROLES 
BITS OF HAM 


l tbs. butter 

1/4 cup flour 

2 cups milk 

1/2 tsp. salt 

dash of pepper 

6 eggs - hard boiled 

l cup ham - cubed 

1/2 cup sliced mushrooms 
l cup erushed corn flakes 


Combine first five ingredients to 
make cream sauce, Arrange alternate 
layers of eggs, ham and mushrooms 

in a casserole. Pour on the cream 
sauce, Melt 3 tbs, butter and mix 
with the corn flakes. Sprinkle over 
the top of the 1 1/2 qt. casserole. 
Bake at 350 for 25 minutes. | 


Loie L. Cutler 


HAM CASSEROLE 


2 cups ham = diced 

l green pepper = diced 

3/3 cup uncooked white rice 
1 #2 can tomatoes 

10 whole cloves 


Stir together. Bake in a covered 
casserole 1 1/ hours at 300. 


Marjorie R. Chapin 
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MEAT CASSEROLES 
HAM AND EGG SCALLOP - serves 50 


lbs. ham = minced‏ ا 

36 eggs - hard boiled and sliced 
3 qts. white sauce - made from 

1 1b. crisco | 

12 oz. flour 

l oz. salt 

1 tsp. pepper 

L qts. milk 


Cook the white sauce 15 = 20 minutes. 
Add the minced ham and eggs to sauce. 
Pour into large pan. Cover with 
buttered crumbs made from 12 oz. bread 
crumbs and 3 oz. butter. Bake lO 
minutes at l00. 


Margaret Holmes 
HAM WITH RED WINE 


Put 3 lb. (or less) canned or boneless 
ham in pressure cooker. Add 1 large 
onion and celery tops. Press cloves 
into ham. Add 1 tbs. pickling spice 
and 1 cup red wine. Stir in 1/2 cup 
brown sugar. Cook at 15 lbs. pressure 
about 30 minutes. Pour all into a 
casserole and cover and refrigerate. 
Put cut side of ham down into the 
liquor or jelly each time. 


Margaret W. Thompson 
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MEAT CASSEROLES 
HAM TETRAZZINI 


tbs. butter | | 

3.02. can sliced mushrooms 
tbs. flour 

1/2 cups milk 

bouillon cube 

cups ham = diced 

tbs. pimento = diced 

02. fine noodles = cooked 

1/4 cup parmesan cheese - grated 
l cup buttered bread crumbs 


AE‏ مو بر وم نت 


Melt the butter in saucepan. Add 

the mushrooms, drained. Cook 3 minutes. 
Blend in the flour and salt, pepper 
and worcestershire sauce to taste. 
Gradually stir in milk and add the 
bouillon cube. Cook over medium 

heat stirring constantly until mix- 
ture starts to thicken. Remove from 
heat. Place ham, noodles and pimento 
in a shallow baking dish. Pour © 
mushroom sauce over all. Sprinkle 
with cheese and dot with remaining 
butter. Sprinkle bread crumbs around 
edge. Bake at 375 about 20 minutes 
or until browned. Serves ۰ 


Caroline B. Mc Farland 


MEAT CASSEROLES 
LEFT OVER HAM, LAMB OR PORK CASSEROLE 


Add 1 can consomme plus 1 can water 
to meat. Add 1 cup brown rice. Cook 
until liquid is absorbed = about 30 
minutes. Season to taste = curry, if 
desired. 


Be Nancy Cobb 


HAMBURG CASSEROLE 


1 1b. ground beef 

۲ tbs. chopped onion 

8 tbs. chopped green pepper 
3/h. cup ketchup 

6 tbs. water 

1 tbs. vinegar 

2 tbs. sugar 

l tsp. dry mustard 


Saute beef, onion and green pepper in 
a frying pan using a small amount of 
butter or margarine. Add the other 
ingredients and simmer 30 minutes. 
Serve on a toasted bun or with rice. 


Jeanette Gurshin 
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MEAT CASSEROLES 
HAMBURG HACIENDA 


3/4 cup ripe olives 
1/2 1b. hamburg 
3/4 cup chopped onions 
l cup sliced celery 
1 1/2 tsp. salt 
1 17 tsp. pepper 
2 can tomatoes 

cups wide noodles 

1 cup diced American cheese 


Cut olives in small pieces. Heat oil, 
add meat and cook 5 minutes, stirring 
frequently. Stir in onions and celery 
and cook five minutes longer. Add 
salt, pepper and tomatoes, ‚olives, 
uncooked noodles and cheese. Cover 
tightly and cook until mixture is 
boiling. Remove cover and stir lightly 
but thoroughly. Cover and cook slowly 
20 minutes until noodles are cooked. 


Sue Nickerson 


BEEF STROGANOFF 


Saute in frying pan 1 1b. hamburg, 
salt and pepper, shake of ketchup, 
2 tbs. worcestershire sauce, 1 sm. 
can mushrooms and their juice and 1 
envelope Lipton's Onion Soup. Stir 
until soup is cooked. Add 1/2 pt. 
sour cream. Add cooked wide noodles. 
Serves le ۱ 

Gail Sears 
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_ MEAT CASSEROLES 
HAMBURGER STROGANOFF CASSEROLE 


8 oz. shell or elbow macaroni 
5 slices bacon = cut up 
2 med. onions = chopped 
1/4 tsp. garlic powder 
2 libs. ground beef 
1 box (6 og.) mushrooms 
. 2 tsp. salt 
1/2 tap. pepper 
l tbs. flour 
2 cans cream of mushroom soup 
1/2 can water 
l cup sour cream 


Cook macaroni. Fry bacon, onions and 
garlic in frying pan for ° minutes. 

Add ground beef and cook until brown. 
Add washed sliced mushrooms :nd cook 

2 minutes more. Sprinkle w:*n salt, 
pepper and flour. Stir to blend. _ 

Add soup and water. Heat (unless ~ 
casserole is to be refrigerated for 
later use). Place drained macaroni 

in 3 qt. casserole. Add meat mixture 
which has been blended with sour cream, 
Bake at 350 for 30 minutes. Serves 8-10. 
(If casserole is refrigerated, it takes 
about 1 hour and 15 minutes to bake 

at 350.) 


E. Nancy Cobb 
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MEAT CASSEROLES 
MEAT AND CORN CASSEROLE 


1/2 1b. ground meat 

1 onion - chopped 

l cup elbow macaroni 

1 can tomato soup 

1 can cream style corn (2 cup) 
1 pkg. cream cheese 


Fry out in greased pan the meat and onion. 
Boil macaroni in salted water. Combine 
with other ingredients and season to 
taste. Put in greased casserole and 
cover with buttered crumbs. Bake 30 

to 45 minutes in moderate oven. 


Frances S, Turtle 


SLUMGULION CASSEROLE 


h oz. wide flat noodles 
1/8 cup butter . 

1/2 cup chopped onion 

1/2 cup chopped green popper 
1/2 cup chopped. celery 

3/4 tsp. salt 

1 lb, hamburg 

1/2 eup sliced mushrooms 


Cook noodles according to package 
directions. Fry all ingredients in 
a frying pan and add noodles and a 
little cheese. Stir in 1 can tomato 
soup. Simmer 10 minutes. Refrigerate 
over night. Bake covered at 325 until 
warme | 1 

Sally Perry 
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MEAT CASSEROLES 
GROUND BEEF ORIENTAL 


2 onions = finely chopped 
l cup sliced celery 
3 tbs. butter or margarine 
1/2 cup uncooked regular rice 
1 lb. ground beef 
1 can cream of chicken soup 
l can cream of mushroom soup 
l 1/2 cups water 
1/4 cup soy sauce 
1/4. tsp: pepper 

. 1 can (1 1b.) bean sprouts 
almonds and pineapple chunks - optional 


Brown onion and celery in butter. add 
rice and beef and brown the meat. Mix 
rest of ingredients together until smooth 
and add to the browned mixture, Pour all 
into a 2 qt. casserole. Bake covered at 
350 for 30 minutes. Uncover casserole 
and bake 30 minutes more. | 


Alice Savidge 


MEAT CASSEROLES 
CHOPPED BEEF POTPOURRI 


3/4 25, hamburger 

l tbs. fat 

3 onions =- sliced 

1/3 cup barley 

l nos 2 can tomatoes 

1 1/2 qta. water 

L tbs. salt | 

1/2 tsp. whole black pepper 
1/2 tap. pepper 

3 carrots = sliced 

3 potatoes = diced 

3 stalks celery = diced 

1 tsp. A-1 Sauce 

1/2 tsp. Worcestershire Sauce 


Brown hamburger ih fat fo 2 = 3 minutes, 
crumbling constantly with -osrk. Add 
onions and cook 5 minutes more. Add 
barley, tomatoes, water, sait and 
peppers. Cover and simmer gently over 
low heat for 1 hour. Add vegetables 

and A-1 Sauce and Worcestershire 

Sauce and cover again to simmer gently 
for another hour. Serve in soup plates. 


This may be made ahead and warmed up. 


Alice Savidge 


E ۱ MEAT CASSEROLES 
SKILLET BEEF AND SPAGHETTI 


2 ths. fat 
l tbs. green pepper = chopped (opte) 
l tbs. onion = chopped 
1 1b, hamburg ۱ 
Salt, pepper, bay leaf etc. 
2 cups fine dry spaghetti = broken | 
l lg. can tomatoes 
1/2 cup chili sauce 


Brown pepper and onion slightly in fat 
in large heavy skillet or electric fry 
pan. Add hamburg and cook slightly. 
Add spaghetti and other ingredients. 

Cover tightly. Turn heat on high until 
steam appears. Stir once and turn to `> 
low and simmer for 30 minuves. Serves 6, 
` (This can stand indefinitoiy. If more © 
moisture is needed, tomato juice or water 

can be used.) 


Jeannette West 


SPAGHETTI CASSEROLE 


1 10۰ ground beef 

1/2 cup chopped onion 

1/4 cup chopped green pepper 

l can cream of mushroom soup 

l can tomato soup 

l can water 

1 garlic clove = minced 

1/2 cup sharp cheese = shredded 

1/2 1b. spaghetti ۱ 
۱ (continued) 
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MEAT CASSEROLES 


Lightly brown the meat, onion and green 
pepper stirring occasionally. Add the 
soups and water and garlic. When heated 
add the cheese and the spaghetti which 
has been cooked and drained, Put all 

in a 3 qt. casserole and top with 1/2 cup 
. more cheese. Bake at 350 for 30 minutes. 
` Serves 6. | 


Helen Senior 


SPAGHETTI AND MEAT CASSEROLE 


l pkg. unbroken spaghetti 

1 1/2 lbs. hamburg 

l, tbs. shortening 

2 ig. onions = che 2d 

2 lg. green pepper = chopped 
2 cans Campbells t rato soup 
1 lg. can tomatoes 

salt and pepper 

1 tsp. Kitchen Bouquet (opt.) 


Saute the onions and peppers in the _ 
shortening for 5 minutes. Add hamburg 
and cook 10 minutes longer stirring © 
constantly. Mix with the rest of the 
ingredients and the cooked spaghetti. 
Put all in a buttered casserole and 
cover with crumbs. Bake at 350 for 

l5 minutes. Serves 12. 


Madelaine D. Patch 


MEAT CASSEROLES 
LEFT OVER LAMB CASSEROLE 


1/4 stick butter 

l onion = chopped 

1/2 cup pecans = chopped 

3 tbs. flour 

2 cans consonme 

1/2 pto light cream 

2 cups cooked lamb = diced 
parsley, salt and pepper 

l cup Minute Rice 


In a sauce pan saute the onion and pecans 
in the butter. Add the flour, consomme 
and cream stirring until thickened. Add 
the diced lamb (more meat may be used). 
Add the 2 cups of cooked rice (1 cup rice 
and 1 cup water) and the seasonings. 
Cook at 400 for 30 - 45 minutes. 


Carolyn J. Kiradjieff 


LASAGNA 


pkg. lasagna 
/ sup onion = chopped 
egg = beaten | 

1] tsp. salt 

pepper 

2 tsp. oregano | 

1/2 cup bread crumbs 

l lg. can tomato puree 

l pkg. dry spaghetti sauce 
2 cans tomato paste 

1 lg. container ricotta cheese 
mozzerella cheese 
(continued) 
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MEAT CASSEROLES 


Boil the lasagna with 1 tsp. salt until 
tender. Mix the beaten egg, chopped 
onion, spices, bread crumbs and hamburg 
together and roll into balls. Fry until 
brown. Pour off grease. Add the lg. 
can of tomato puree, pkg. of spaghetti 
sauce (dry).and water and the tomato 
paste. Gook slowly about 1 hour. Take 
meatballs out of the sauce. Mash them 
and mix with the ricotta cheese. 

In 2 large flat pans make layers of 
lasagna, meat and cheese, mozzerella 
cheese and sauce ending with sauce. 
Sprinkle with parmesan cheese. Bake 

45 minutes at 350. , Serves ll = 20. 


Dot “ant 


PIG IN A POKE 


l 1b. link sausages 
2 lg. eggs 

l cup milk 

l cup flour 

1/2 tsp. salt 


Arrange sausages evenly in oblong 
casserole (7X12) or round (10 in.) 
Heat in hot oven 10 minutes to parti- 
ally cook and fry out some of the fat. 
In the meantime make Yorkshire Pudding | 
by beating eggs well in mixing bowl. 
Add milk, flour and salt and beat 
thoroughly. Remove sausages from oven 
and pour off half the fat leaving fat 
about 1/8 in. deep in pan. Pour 
(continued) 


| 20 


MEAT CASSEROLES 


Yorkshire Pudding all over the browned 
sausages. Bake 10 minutes at 175, reduce 
heat to 350 and bake 25 = 30 minutes 
longer. When done the top of the 
Yorkshire Pudding will be puffed and 
crisp. Serve immediately. Serves 6. 


Lida Co. Robson 


MOCK CHICKEN 


This can either be made with pork chops 
or slices of left over roast pork. If 
using the chops, brown before placing 
in casserole. On top of meat put 2 tbs. 
raw uncooked rice for each person, a 
thick slice of onion, chopped celery, 
green pepper, and salt and pepper. 
Pour a can of tomatoes with a dash of 
Tabasco Sauce over the whole casserole. 
Bake covered until rice is done being 
careful to add water if mixture becomes 
too dry. This will take about 1 hour 
and 30 minutes. 


Margaret S., Ferguson 
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MEAT CASSEROLES 
PORK CHOP CASSEROLE 


6 pork chops 

l tbs. lard 

2 tsp. salt 

1/4 tsp. pepper | 

l cups broad noodles = cooked 
1 can tomato soup 

1/2 cup water 

2 tbs. onion = grated 


Brown chops to golden brown in hot lard. 
Season with 1 tsp. salt and pepper. 
Flace cooked noodles in casserole, 
Dilute tomato soup with 1/2 cup water 
and pour over noodles, Add remaining 
Seasonings and place por’ chops on top 


of noodles. Gover and «© in moderate 
oven, 350, for 1 hour an: © minutes. 
Ida 6 


PORK CHOP CASSEROLE 


l > 6 pork chops 

2 = 3 onions, sliced 

1 (2 1/2 size) can of tomatoes 
1 tsp. salt 

pepper, chopped celery 

chopped green pepper 

bay leaves 

l = 6 tbs. uncooked rice 


Brown chops slightly on both sides in 


hot skillet. Remove to flat baking 
dish with cover. Cover each chop 
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MEAT CASSEROLES 


with sliced onions, salt, pepper, chopped 
celery, chopped green pepper and a bay 
leaf. Top each chop with 1 large tbs. 
uncooked rice. Bake 1 1/2 to 2 hours 

in covered casserole. 350. 


Katherine E. Robinson 


LEFT OVER ROAST BEEF 


Cut the beef in cubes and put in a pan 
with a tight cover. Add a small can 

of tomatoes, bay leaf, 1 chopped onion 
and salt and pepper. Simmer 30 minutes. 
Add 1/2 cup wine just before serving. 


E. Nancy Cobb 


TAMALE PIE 


1 1/2 cups corn meal 

1/4 1b. bacon - diced 

1 lg. onion - diced 

1 lg. can tomatoes 

1 1b. hamburg 5 

1 bottle small stuffed olives 
1/2 tsp. chili powder 

1 tbs. salt, pepper 


Mix corn meal with a little water (cold). 
Pour it slowly into 1 qt. or more of 
boiling salted water. Cook slowly, 
stirring constantly until it forms 
consistency of mush. Pour into pan to 
set. 

(continued) 
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MEAT CASSEROLES | 
TAMALE PIE (continued) 


Fry diced bacon slowly. Add chopped 
onion and hamburg, Fry slowly until ۱ 
browned. Add tomatoes and seasonings. 
Cook gently. Cut the mush into 1/2 
inch cubes. Line a large casserole 
with cubes. Pour in filling to not 
more than 2/3 capacity of dish. Add 
mush cubes on top. Put olives between 
the cubes of mush, Bake 45 minutes 

at 325. Serves 8. 


Lois Jaureguy 


TAMALE PIE 


cup corn meal 

cups milk 

tsp. salt 

tbs. butter 

green pepper 

med. onion 

tbs. butter 

lb. ground chuck hamburg 
tbs o flour 

can muskrooms = drained 
1/4 cup chopped parsley 

1 tsp. oregano 

2 pimentoes بت‎ chopped and juice 
۱ from jar 

l sm. can. pitted ripe olives 
1 6 oz. can tomato paste _ 
l cup sharp cheese = grated 
salt and pepper to taste 
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MEAT CASSEROLES 


Stir corn meal into milk. Cook until 
thickened, stirring constantly. Add 
salt and butter. Use 2/3 of the mush 
to line a well greased casserole. Bake 
slightly at 350 while preparing the 
filling. 


Brown the onion and pepper in the butter 
in a large pan. Add the meat and brown. 
Add the remaining ingredients and fill 

the casserole. Cover with the remaining 
mush. Bake at 350 for 11/2 to 2 hours. 


Millie J, Pettit 


TURKEY CASSEROLE 


2 cups noodles = cooked 

1/4 cup green pepper = diced 

l sm. onion = minced 

l can cream of chicken soup or 
l can cream of mushroom soup 

1 cup sour cream 

1/1۲ cup milk ۱ 

1/3 cup olives - sliced 

1 1/2 cups turkey = diced 


Brown the pepper and onion in 2 tbs. 
butter. Add the rest of ingredients 
in order. Add the cooked noodles. 
Turn into a casserole and top with ۱ 
1/4 cup slivered almonds. Bake at 350 
for 30 minutes. Sprinkle with 1 tbs. 
minced parsley. 


Maude Hawkes 
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SEAFOOD 
BAKED STUFFED SHA CLAMS 


To chopped clam meat add an equal 
amount of coarse bread crumbs, a lot 

of garlic, chopped parsley and salt 
and pepper. Return mixture to the 
shells. Top with a square of bacon 

and bake or broil for about 20 minutes. 


Helen Hegnauer 


CRAB MEAT BUNS 
l med. can crab meat 
1/2 cup chopped celery 
1/2 cup chopped onion 
1/2 cup shredded cheese 
1/2 cup mayonnaise 


Mix all together and spread on four 
hamburg rolls. Broil until brown. 


Margaret R. Cooley 


CRAB MEAT AND CHEESE BUNS 
1 lg. can crab meat - flaked 
1 lg. pkg. Cracker Barrel sharp 
cheddar cheese 


Mix in double boiler and spread on 
split hot dog rolls. Broil slowly. 


Hope Dauwalter 
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SEAFOOD 
GRILLED SALMON STEAKS 


Pour 1/4 cup salad oil and 1/4 cup 
lemon juice over با‎ average size 
salmon steaks. Arrange fish in 
hinged grill with handle (for 
convenience in turning fish). Cook 
at least 3 min. over glowing coals. 
Turn and cook 3 min. longer or until 
fish flakes easily when tested with 
a fork. Serve withe 


PEAS IN HOT BUTTERED RICE 


Spread 2 1/2 cups cooked rice in 
large buttered pan. Toss cooked 
rice with 2 cups cooked peas, 1/4 
cup chopped toasted almonds and 

2 tbs. butter. 


Ida Bird 


SCALLOPS SUPREME 


1 cup Sauterne = or other white 
wine 

l 1b, Cape scallops 

3 tbs. butter 

3 tbs. flour 

1/2 cup cream 

2 tbs. parmesan cheese - grated 

2 tbs. green pepper - chopped 

1 tsp. worcestershire sauce 

salt and pepper 

l cup sauted mushrooms 

buttered crumbs 
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SEAFOOD 


Put wine in saucepan and heat to 
boiling. Add eut up scallops and 
simmer three minutes. Drain and 
reserve 3/4. cup liquid. Melt butter 
and stir in flour. Add liquid from 
scallops. Stir until smooth. Add 
cream and stir again until mixture 

is thickened and smooth. Add pepper, 
cheese, mushrooms and scallops. Turn 
into casserole and sprinkle with 
bread crumbs.. Bake at 375 for 

35 minutes. ۱ 


Jay Brown 


BAKED STUFFED SHRIMP 


15 180 or 1/2 lb. med. shrimp 
l cup. bread crumbs 
1/4 cup parmesan cheese = grated 
1/2 cup melted butter or margarine 
l tbs. lemon juice 

. 1 tbs, sherry or white wine (opt.) 
1/2 tsp. salt 
1/2 tsp. pepper 


Remove all shell except last joint and 
tail. Devein and brush shrimp with 
melted butter. Place in 325 oven for 
3-4, minutes to blanch. Remove shrimp 
from oven and top with a stuffing made 
by mixing remaining ingredients together. 
Retürn shrimp to 325 oven and bake 
25-30 minutes. Serves ۰ 


Lida Co. Robson 
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SEAFOOD 
DEVILED SHRIMP 


6 tbs. butter 

6 tbs. flour 

1 3/ cups milk 

2 tbs. minced onion 

1 tsp. paprika 

1/2 tsp. salt 

1/2 tsp. mustard 

dash of. cayenne 

2 cups of shrimp - chopped 

3 eggs - hard boiled and diced 


Melt butter, blend in flour and add 
milk gradually, stirring constantly. 
Cook until thickened. Add onion 

and seasonings. Add fresh cooked or 
canned shrimp which have been chopped 
and eggs. Place in scallop shells 
(or casserole) and sprinkle with 
buttered crumbs. Bake at 350 for 

15 minutes or until golden brown. 


Millie J. Pettit 


LOUISIANA SANDWICH 


1 cup minced shrimp 

1/14 cup minced celery 

1/4, cup minced cucumber — 

2 tbs. minced stuffed olives 
1/2 cup mayonnaise 

8 slices bread 

2 eggs - beaten 

butter 
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SEAFOOD 


Combine first 5 ingredients to make 
shrimp salad. Make shrimp salad 
sandwiches. Cut in half and dip 
top and bottom into beaten eggs. 
Brown in butter in frying pan set 
at 300. 


Shirley May 
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SEAFOOD CASSEROLES 


SEAFOOD CASSEROLES. 


SCALLOPED CLAMS 


1 cup hot milk 
1/2 cup melted margarine 
1/2 tsp. salt 
dash of pepper 
2 eggs = beaten 
-,..1.1/2 cups cracker crumbs 
** 2 cans minced clams 


Mix together liquids and REES TTEA 
Pour in eggs and stir in crumbs 

11, htlyo Fold in clams. Bake at 
325 for. ai 30 minutes. 


Maude Hawkes 


CRAB CREOLE 


Chop fine 2 small onions, 1 green 
pepper. Stew slowly with 2 tbs. 
butter, ‘salt and pepper. Add 2 tbs. 
or more of tomato soup or ketchup. 
Add 1 tbs. flour, 3/ cup rich milk 
and a pinch of soda. Add more flour 
if necessary until sauce is thick. 
Add 1 can crab meat and serve hot on 
buttered toast. 


Claire Knight 


SEAFOOD CASSEROLES 
CRABMEAT WITH EGGS 


1 can (6 1/2 oz.) crabmeat 

6 eggs 

1 tsp. sherry 

1 tsp. salt 

1/4 tsp. M.S.G. (monosodium 
glutamate powder) 

1/8 tsp. white pepper (optional) 

l tbs. minced scallion 

l tbs. cooking oil 


Flake crabmeat and remove soft bones, 
if any, and put the crabmeat with the 
liquid in a medium mixing bowl. 

Break eggs on top of the crabmeat 

and mix well with sherry, salt, 
M.S.G., white pepper and scallion. 
Do not overbeat. Put oil in hot 
skillet over high heat. Pour in 

ege mixture and turn the egg from 

the edges to the center. Turn l 
constantly until the egg forms. 
Remove from heat and serve immed- 
iately. Serves 2. 


Grace Wu 


FINNAN HADDIE NEWBURG 


1] tsp. butter 

1 tbs. flour 

1/4 tsp. salt 

1/4 tsp. paprika 

1 cup light cream 

2 cups flaked cooked finnan haddie 
2 egg yolks 

1/4 cup sherry 
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SEAFOOD CASSEROLES 


Make a white sauce of first five 
ingredients in a double boiler. When 
smooth add fish and mix. Let stand 
in double boiler until fish is hot. 
Stir in beaten egg yolks and ان‎ 
and serve on toast. 


Bessie Mac Donald 


QUICKIE HADDOGK CASSEROLE 


- haddock fillets 

l can frozen Campbell's Cream 
of Shrimp Soup 

Pepperidge Farm bread crumbs 


Place fillets in a shallow buttered 
baking dish. Pour over the shrimp | 

soup (diluted to sauce consistency). 
Cover with buttered crumbs and bake 
45 minutes at 350. Serves 3 = 1. 


Madelaine D. Patch 


QUICK LOBSTER NEWBURG 


1 lb. lobster meat 

1/2 stick butter (no ان‎ 
3/4 pint heavy cream 

1 jigger cooking sherry 


Pick over and dice cooked lobster 

meat. Saute quickly in butter over 

slow heat for 5 minutes. Add cream. 
(continued) 
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SEAFOOD CASSEROLES 


Bring to a bubble. Remove from heat, 
add sherry and serve over toast points 
immediately. Serves ۰ 


Esther J. Glough 


SCALLOP CASSEROLE 


l lb. scallops 

1/2 cups soda cracker crumbs 
cup fresh bread crumbs 

cup grated cheddar cheese | 
med. can shrimp or : 
can crabmeat 

can lobster meat 

1/2 tsp. salt and pepper 

1 1/4 cups cream 

1 1/4 cups milk or 

l lg. can evaporated milk 
1/3 cup melted butter 


سم اس ]ع قبا 


Wash scallops and cut crosswise. 
Combine crumbs, cheese, salt and 
pepper and butter. Arrange alter- 
nately in a casserole fish mixture 

and crumb mixture. Save a little of 
crumb mixture for the top. Then 

pour the milk mixture over the whole 
casserole. Top with the remaining 
crumbs and bake at 325 for 50 minutes. 


Sue Nickerson 


SEAFOOD CASSEROLES 
SEAFOOD BAKE 


1 can (6 1/2 oz.) crabmeat 

1 can ) 1/2 = shrimp 

l cup mayonnaise 

1/2 cup green pepper = chopped 
1/l cup onion = minced 

1 1/2 cups celery = finely cut 
1/2 tsp. salt 

1 tsp. worcestershire sauce 


Combine all ingredients and place in 
a casserole. Top with crushed potato 
chips. Bake at 400 for 30 minutes. 
Serves ۰ ۱ 


Elizabeth W. Joslin 


CREAMED SEAFOOD CASSEROLE 


Prepare several kinds of fish. 
For suggestions - 
l lb. fillet of haddock = cooked 
l lb. scallops = cooked 
1/2 pt. oysters 0 
1/2 lb. lobster 
2 lbs. shrimp 
1 1b. mushrooms 


If oysters are used, use 1 1/2 lbs. 
of shrimp. Prepare a heavy créam 
sauce. Season sauce with fish sea- 
soning, salt and paprika. Combine 
all ingredients. Serve with rice. 


Esther J. Burgess 
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SEAFOOD CASSEROLES 
SEAFOOD DELIGHT 


l 1b. lobster meat 

1 lb. shrimp 

l 1b. scallops 

1 1b. mushrooms 

1 small jar pimento pieces 
sherry 


Cut lobster meat in small pieces. 
Saute the mushrooms in butter or 
margerine. Combine all ingredients 
and add 3 cans of Cream of Mushroom 
soup diluted with 3 cups of milk. 
Sherry is optional but does add to 
the flavor. Serve on rice. 


Stella Houghton Goldthwait 


SHELL FISH RAREBIT 


1/4 lb. butter 

1/2 lb. Velveeta cheese 

1 cup light cream or top of milk 

l can tomato soup 

l can crabmeat or 

1/2 lb. shell fish = lobster, 
Grab or shrimp 

pimento and green pepper 


Melt the butter and cheese ina 

double boiler. In another pan combine 
the cream, soup, fish and pimento and 
green pepper if desired. Combine 
mistures. Just before serving add 


SEAFOOD CASSEROLES 


one egg, Slightly beaten and 1 tbs. 
sherry. Serve either on toast or in 
patty shells. 


Helen و ظ‎ Morse 


SHRIMP CREOLE 


1/4 cup olive oil 

l clove garlic 

l cup celery 

green pepper and omio 

2 1/2 = 3 cups long ام‎ rice 
1 2 1/2 size can whole tomatoes 
2 = 3 cups chicken stock 

2 bay leaves 

3 cloves 

1 tbs. sugar 

3 lbs. fresh shrimp 


In a large frying pan, saute the garlic 
celery, pepper and onion in olive oil. 
Season with salt and pepper and cook 
covered for 10 minutes. Add the ۱ 
uncooked rice and stir with fork until 
rice is well coatedwith oil. Add 
tomatoes, stock: (or bauíllon cubes and 
water) and remaining seasonings. Add 
shrimp which have been cooked, shelled 
and deveined.. Gower and simmer about 
an hour. The rice should take up all 
the liquid but remain moist and chewy. 
Add more stock if needed. This can be 
heated in a casserole. Serves 16. 


Helen Hegnauer 


M3 


SEAFOOD CASSEROLES 
SCALLOPED RICE AND SHRIMP 


2 cups cooked rice 

eggs = hard boiled 

can tomato soup 

tbs. chopped onion 

cup (7 oz. can) shrimp 

can evaporated milk 

tbs. green pepper = chopped 


زم سم سم سم يوسم 


Mix all together in a casserole. ۱ 
to taste. Top with buttered crumbs and 
bake in moderate oven until crumbs are 
brown and mixture is well heated. 

Serves 10, . 7 | 


Madelaine D. Patch 


TUNA CASSEROLE 


6 oz. (1 package) thin egg noodles 
1/8 lbe almonds in skins — 

1/2 1b. fresh mushrooms 

l can (13 oz.) tuna 

6 tbs. butter 

5 tbs. flour 

3 cups milk ۱ 

1/4 lb. strong cheese 

l sm. can pimentoes 

crushed corn flakes 


Cook noodles in salted water until 
tender. Drain and chop slightly. 

Cut almonds and brown in butter. 

Slice mushrooms and brown in butter. 
Flake tuna. Prepare the cheese sauce. 
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SEAFOOD CASSEROLES 


Mix together all the ingredients 
except the corn flakes and pour into 
the buttered casserole. Top with 

the crushed corn flakes. Bake at 

325 = 350 until well blended for ب‎ 

45 minutes to 1 hour depending on the 
depth of the casserole. Serves 10-12. 


Florence Davidson 


TUNA CASSEROLE 


butter‏ م268 با 

iy yA flour 
/l cups milk 
grated onion 

2 ELA - chopped plus PeT 

from jar 
1/2 tsp. salt 
1 18. can tuna 
2 cups wide 8 


Melt butter, blend in flour. Add 
milk gradually stirring constantly. 
Gook until thickened. Add onion, 
pimento and salt. Add flaked tuna. 
Cook noodles and add to mixture. 
Place in well greased casserole. 
Sprinkle with buttered crumbs and 
bake at 350 for 15 minutes or until 
golden brown. 


Millie J. Pettit 


SEAFOOD CASSEROLES 
TUNA CASSEROLE 


2 sm, cans tuna 
2 tbs. lemon juice 

li eggs - hard boiled and sliced 

] cup peas 

3 tbs. butter 

3 tbs. flour 

2 cups scalded milk 

3/4 cup grated Old English cheese 
1 cup fresh bread crumbs.. 

salt, pepper and nutmeg. 


Combine tuna and lemon juice. In 

a casserole make layers of flaked 
tuna, egg slices and peas. Prepare 
cheese sauce and pour over casserole. 
Top with bread erumbs and bake at 
375 for 25 - 30 minutes. Serves 6-8. 


Helen P. Morse 


TUNA NEWBURG STRATA 


8 pieces white bread 

l can tune, drained and flaked 

1/4 lb. sliced process Swiss 
cheese, cut in 1/ in. cubes 

tbs. chopped parsley 

tsp. grated onion 

cup milk 

can frozen shrimp soup 

eggs 


Wwe He po 
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SEAFOOD CASSEROLES 


Arrange با‎ slices of buttered bread to 
cover the bottom of a 9X9X2 casserole. 
Combine tuna, cheese, parsley and 
onion and spoon over the bread. Top 
with remaining slices of buttered 
bread = sandwich style. Heat milk 
with the soup in small saucepan stir- 
ring just until soup is melted. Beat 
eggs and stir into soup mixture. 

Pour over sandwiches. Cover and chill. 
One hour before serving time uncover 
and place in cold oven. Bake at 350 
uncovered for 1 hour. Serve at once, 


Betty Fullerton 


TUNA AND NOODLE CASSEROLE 


1 can white tuna | 

1 can Cream of Mushroom soup 
1 cup milk 

1 jar Kraft Pimento Cheese 

l pkg. 1/4 inch noodles 


Heat soup and milk. ‘Ada tuna and 
cheese. Combine with cooked noodles. 
Put in casserole and top with 
buttered crushed corn flakes. Bake 
in oven for a few minutes. 


Violet A. Ellis 
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SEAFOOD CASSEROLES 
TUNA = NOODLE BAKE - serves 50 people 


lbs. noodles 
ibs. tuna 

qts. milk 

OZ. salt 

oz. flour 

02. butter 


FH PUNO 


CD 


Cook the noodles and flake the tuna. 
Make the white sauce and add noodles 
and tuna. Pour into 12 X 20 pan and 
cover with 1 lb. grated sharp cheese. 
Bake 30 minutes at 300. 


Margaret Holmes 


RICE AND SHRIMP WIGGLE 


l tbs. butter 

2 tbs. flour 

2 cups milk 

Salt and pepper 

1/2 cup ketchup 

l can shrimp © 

l cup cooked rice (1/3 cup ary) 


 Brepare white sauce and add rest of 
ingredients. Cook all together with 
onion salt if desired. Serve hot on 
crackers. 


Marion Merrill 
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DESSERTS 


DESSERTS 
ALMOND FLOAT 


1 env. unflavored gelatine 
1/3 cup cold water 

3/4 cup boiling water 

1/3 cup sugar 

l cup homogenized milk 

l tsp. almond extract 


Soften gelatine in cold water. Add 

boiling water and sugar. Stir until 
thoroughly dissolved. Pour in milk 

and almond extract and food coloring 
if desired. Mix well. Put in cake 

pan and chill until set. 


Cut in 1/2 inch cubes and serve with 

fruits and syrup such as canned man- 

derin oranges, fruit cocktail, sliced 
peaches or fresh strawberries. Gar- 

nish with mint leaves, 


There is not enough syrup from the 
canned fruit and no syrup with fresh 
fruits. Therefore mix 1/3 cup sugar 
with 2 cups of water and 1/2 tsp. 
almond extract and chill. Add to 
fruit as desired. 


Grace Wu 


DESSERTS 
APPLE CRUMB PUDDING 


or 4 tart apples 
3۳ cup brown sugar 
1/2 cup flour | 
1/4 cup butter (no substitute) 


Pare, core and slice apples and place 
in a shallow greased baking dish. 
Work sugar, flour and butter until 
consistency of fine erurbs. Sprinkle 
mixture over apples and bake at 325 
for 30 minutes or until crumbs are 
brown. Serve hot with whinped or 
plain cream. Serves |. 


Jeanette West 


APPLE CRUNCH 


h cups sliced tart apples 
1/2 cup water 

1 tsp. cinnamon 

3/4 cup flour 

l cup brown sugar 

1/2 cup butter 


Arrange apples in deep buttered pie 
plate or baking dish. Pour over water 
and sprinkle with cinnamon and half 
the sugar. Blend flour, sugar and 
butter with a fork. Pack firmly over 
apples. Bake at 350 until apples are 
tender and crust is brown = about 30 
minutes. Serve warm with whipped 
cream or ice cream. 


Claire Knight 
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APPLE PUDDING WITH NUTS AND RAISINS 


1/ cup soft shortening 


l cup sugar 
1 tsp. vanilla 
1 egg. 


1/2 tsp. salt 


Mix all together on beater. When smooth 
adds 

3 cups diced apples 

1/2 tsp. cinnamon 

1/2 tsp. nutmeg 

1/2 cup raisin ee chopped nuts 

1 cup flour with 

1 tsp. soda 


Bake 35-140 minutes at 350 in a | greased 
casserole. 


Isabelle Haines 


BAVARIAN CREME 


1 env. unflavored gelatine 

1/ cup hot water 

1 1/2 squares bitter chocolate 
1/2 cup hot milk 

pinch salt 

1/2 cup sugar 


Dissolve gelatine in hot water. Melt 
chocolate in double boiler. Add 
1/4 cup water, sugar, salt and hot. 
milk. Add dissolved gelatine. Chill 
until set. Beat on mixer. Fold in 
1 pint whipped cream, Beat until 
smooth. 7 
0 
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DESSERTS 


Line mold with lady fingers and fill 
with mixture. Refrigerate until 
served. 


Marjorie Liming 


CANTALOUPE DESSERT 


ripe cantaloupes 

pkgs. lime jello 

ean crushed pineapple 
large pkgs. cream cheese 
can diced fruit 


Pm POF ۵ Po 


Remove ends and seeds of cantaloupes. 
Fill cantaloupe halves with mixture 
and coat with cream cheese. | | 


Marjorie 1۳۹ 


BREAD PUDDING WITH BRANDY SAUCE ha 


10 slices stale bread broken in 
pieces 

cups scalded milk. 

cup light cream | 

8883 ۱ 

cup sugar 

tsp. vanilla 

tsp. nutmeg and cinnamon 

1/4 cup melted butter — 

1/2 cup seedless raisins 


HH HE سيم‎ 


Combine bread, milk and cream. Beat 
eggs, add sugar and mix well. Stir 
in bread mixture and add vanilla, 
cinnamon and nutmeg. Stir in melted 
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butter and raisins, Pour into buttered 
2 qt. baking dish. Set in pan of warm 
water and bake at 350 for 1 hour. 
Serves 8. 


BRANDY SAUCE 


egg yolks 

cup sugar 

tsp. vanilla 

1/2 cups milk 

tbs. cornstarch 

1/4 cup water ۱ 

1 1/2 oz. brandy or whisky 


رن تو يم سم سم 


Beat egg yolks slightly in a saucepan. 
Add the next three ingredients blen- 
ding well. Cook over low heat until 
mixture comes to a boil. Blend 
cornstarch in water and stir into the 
hot mixture. Continue cooking until 
thickened. Remove from heat and stir 
in brandy or whisky. Serve cooled. 


Poy Tingley 
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DESSERTS 
CHOCOLATE PARFAIT PUDDING 


1 6 oz. pkg. chocolate bits 
3 tbs. boiling water 
3 1/2 tbs. sugar 

eggs 
3/4 pt. heavy cream, whipped 
2 tsp. vanilla 
1 large sponge cake 


Melt chocolate bits in a double boiler. 
Remove from heat. Stir in boiling 
water and sugar mixing thoroughly. 
Stir in egg yolks and then stiff egg 
whites. Slice sponge cake across 
making thin layers. Put one layer 
on bottom of deep pudding dish. Cover 
generously with chocolate filling. 
Repeat cake and filling layers with 
layer of cake on top. Cover it with 
piles of flavored whipped cream. _ 
Refrigerate for 12 hours before ser- 
ving. File more whipped eream on top 
just before serving. 


Bunny Keller 
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DESSERTS 
CHOCOLATE SPONGE = requires no cooking 


eggs 

1 scant cup sugar 

2 sqs. chocolate = melted 

3/4 tsp. unflavored gelatine 
Beat egg yolks, add sugar. Mix thor- 
oughly. Add melted chocolate and then 
gelatine dissolved in 5 tbs. boiling 
water. Beat egg whites until stiff 
and fold in last. Pour into sherbert 
glasses and let stand in refrigerator 
at least 2 hours. Serve plain or with 
cream or whipped cream. Serves 7 or ۰ 


Helen Hall 


COPFEE DELIGHT 


30 marshmallows = dissolved in 
1 cup strong coffee 


When cool add 
1/2 pt. whipped cream 
Refrigerate but do not freeze. 


Maude Hawkes 
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DESSERTS 
CRANBERRY CRUNCH 


l cup flour 

1/4 tsp. salt 

1/2 tsp. soda 

3/4 cup brown sugar, packed 

1 stick margarine 

l cup oatmeal 

l 1/2 cans whole cranberry sauce 


Mix flour, salt, seda and brown sugar. 
Cut in margarine and add oatmeal. Pat 
half the mixture in bottom of well 
greased 8 X 8 pan. Spread cranberry 
sauce and sprinkle the rest of the 
mixture. Bake at 350 for 40-45 minutes 
Serve with whipped cream or ice cream. 


Gail Jessup 


GINGERBREAD - for a small family 


1/4 cup shortening (bacon fat is 
especially good) 

1/4 sup sugar 

1 g 

11/4 cup sifted flour 

3/4 tsp. soda 

1/2 tsp. cinnamon 

1/2 tsp. ginger 

1/4 tsp. cloves 

1/4 tsp. salt 

1/2 cup molasses 

1/2 cup hot water 


Cream shortening and sugar. Add egg 
and beat well. Sift dry ingredients. 
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Combine molasses and water and add 
alternately with flour mixture. Bake 
in well greased pan (about 9X5X2 1/2) 
at 350 for 45 minutes. Cool 5 minutes 
and remove from pan. May be served 
warm with whipped cream. 


Katherine E. Robinson 


GRAHAM CRACKER TORTE 


3 eggs 

l cup sugar 

12 graham crackers = crushed 
1/2 tsp. salt ۱ 
1/2 cup nuts 

1 tsp. vanilla 


Beat egg whites and 1/2 cup sugar 

stiff and set aside. Beat together 

egg yolks and rest of sugar. Beat 

in graham cracker crumbs, salt and 

vanilla. Add chopped nuts. Fold in 
g white mixture. Bake at 350 for 

Avery either in greased pie tin 

8X 10 pan for cookies. 


Mildred Burnham 


DESSERTS 
GRAHAM CRACKER TORTE 


5 eggs 

2 cups sugar 

1 1/2 cups graham make crumbs 
(about 18) finely ground. 

l tsp. baking powder 3 | 

1/2 tsp. salt 

1 cup walnuts - finely chopped 


Using a large bowl beat the egg yolks 
and add sugar, crumbs, baking powder, 
salt and walnuts. Finally fold in the 
stiffly beaten egg whites. Bake in an 
8 or 9 inch square pan, greased and 
floured at 325 for 45 minutes. Leave 
the torte in the pan and serve chilled 
in squares topped with whipped cream. 


وه ف و Fiorenso‏ 


INDIAN PUDDING 


11/2 tbs. corn meal 
1 1/2 tbs. quick cooking tapioca 
1/2 cup sugar 
2 cups milk 
1/4 cup molasses 
1] beaten egg 
1 tbs. butter 
pinch salt 


Bake 1 1/2 hours at 350. Stir 3 times 
the first hour. Good with ice cream 
or frozen Bere cream. . 

Edith Young 
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DESSERTS 
OLD FASHIONED JELLY ROLL 


3 eggs 

l cup sugar 

5 tbs. water 

1 cup sifted flour 

1 tsp. baking powder 
1/1 tsp. salt ۱ 

1 tsp. vanilla 

l cup jam 


Beat eggs until very light. Add sugar 
and water and beat well. ‘Sift flour, 
baking powder and salt together and add 
beating quickly until well mixed. Add 
vanilla and immediately pour into 
shallow 8 X 12 pan which has been lined 
with waxed paper. Batter should only 
be about 1/2 inch in pan. Bake at. 

375 for about 15 minutes. When done 
turn upside down on towel on which 
confectioners sugar has been sprinkled. 
Remove waxed paper and cut edges off 
cake so it will not split when rolled. 
Spread quickly with jam and roll 
carefully. Wrap in the towel until 
cool. 


Stella Houghton Goldthwait 
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DESSERTS 
LEMON CAKE PUDDING 
Sift together on. to waxed paper 


1/2 cup sugar 


cup flour‏ و 
tsp. salt‏ 


In medium sized bowl cream together 


3 tbs. butter 
1/2 cup sugar 


Blend in to creamed mixture 
3 egg yolks - well beaten 
3 tbs. lemon juice. 
1 Esp. grated lemon rind. 


Add sifted dry ingredients alternately 
with 1 cup milk. Begin and end with 
the dry. Beat well after each addition 
Fold in the 3 egg whites, beaten 

stiff but not dry. Pour into 1 1/2 

qt. casserole and place im a pan of 
boiling water filled to within 1 inch 
of top of casserole. Bake at 350 for 
lO minutes or until knife inserted in 
center comes out clean. 


Sue Nickerson 
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MACAROON CUSTARD WITH SHERRY 


Break 1 pkg. Mrs. Patterson's almond 
macaroons into 6 individual dessert 
dishes. Add 1. tbs. eer: to each 
dish and let stand. 


In double boiler mix 


| 3 cups homogenized milk 
3 eggs - beaten with 
1/4 cup. sugar 


Cook 15 minutes. or until thick. Add 

1/4 tsp, vanilla. Four over macaroons 
and cover with waxed paper. Keep in 
refrigerator. Keeps for days. - 


Margaret We Thompson 


ORANGE AND BANANA PUDDING 


l oranges 

l bananas 

l cup sugar 

1 cup grapenuts 

1/2 pt. cream - whipped 


Remove fruit ê juice of oranges. 
Slice bananas and add grapenuts 

` and sugar to the fruit. Let set 
for an hour. Whip cream and add 
to the mixture. 


Loie L. Cutler 
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DESSERTS 
PINEAPPLE DESSERT 


2 1/2 cups graham cracker crumbs 
1/2 cup melted butter 

1/2 cup butter 

1 1/2 cups confectioners sugar 

2 eggs | 

l cup crushed pineapple 

1/2 pint heavy cream 


Mix graham cracker crumbs and melted 
butter and press into a well greased 
9X 9 pan. Bake at 325 for 15 minutes. 
Cool. Cream butter, blend in sugar 
and unbeaten eggs. Beat until very 
light. Spread evenly over graham 
cracker crust. Drain pineapple and 
fold into whipped cream. Spread over 
creamed mixture. Top with more 
graham cracker crumbs. Chill and 

cut into squares. Top with a cherry. 


Sue Nickerson 


PINEAPPLE TRIFLE 


1 pkg. raspberry jello 
1 lg. (23) can sliced pineapple 
1 2/3 cups pineapple juice 
plus cold water 
1/2 cup sugar - scant 
1/2 pt. heavy cream 


Add the jello and sugar to the juice 
and heat until dissolved. Refrigerate 
to harden. When partially hard add 
the pineapple which has been cut into 
small pieces. Fold in the whipped 
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cream. Refrigerate until the next 
day. Serves 12. 


Florence om 


PLUM PUDDING 
6 cups fresh bread crumbs or 
l cups stale crumbs 
1 cup chopped suet 
2 cups raisins 
1/2 cup curránts 
1 tsp. powdered cloves 
1/2 tsp. allspice 
2 eggs 
1 cup brown sugar 
1 cup chopped almonds 
1 tsp. soda 
2 tsp. cinnamon 
1/2 tsp. salt 
2 cups milk 


Boil unceasingly in buttered mold for 
3 1/2 hours. Serve with hard sauce. 


Mary-louise Turtle 
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HEAVENLY RICE PUDDING WITH CARDINAL 
SAUCE 


2 cups coved rice 
2 cups pineapple chunks - drained 
1 1/2 cups miniature marshmallows 


Toss rice, pineapple and marshmallows 
together, Cover and refrigerate over 
aid: 


1 pkg, (10 OZ) frozen raspberries 

1 tbs. cornstarch | 

1/4 cup currant jelly . 

l cup heavy cream 

1/4 cup unsifted confectioners 
sugar 

1/4 tsp, almond extract 

1 tsp. vanilla 


Drain raspberries and set berries 
aside, Add cold water to. juice to 
make 1 cup. Add cornstarch to liquid 
and boil 1 ا‎ Add .jelly and 
raspberries, 


. Whip cream with sugar and extracts. 
Fold into rice mixture. Serve with 
Cardinal Sauce. 


Anne Graham 
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DESSERTS 
STRAWBERRY ANGEL FOOD DESSERT — 


1 3 Oz. pkg. strawberry jello 

1 10 oz. pkg, sliced frozen 
Strawberries — | 

1 tbs. sugar 

pinch salt 

1/2 a 10 inch gngel dake: - torn 
in pieces 

1/2 pt. whipping cream 


Dissolve jello in 1 1/4 cups boiling 
water. Stir in thawed strawberries, 
sugar and salt. Chill until. it. begins 
to thicken. Fold in whipped cream: 
Line 9. inch pan with Saran wrap or . 
foil. Cover bottom with half the. 

torn angel cake. Pour over half the | 
strawberries and cream mixture. Repeat 
the cake and strawberries. Refrig- 
erate  - 5 hours to set. Unmold > 

on plate. Top with more whipped | 
cream if desired. 


Gail Sears 


| SUPREME SAUCE - for baked or - steamed 
` puddings 


1 tbs. boiling water 

1 cup confectioners sugar | 

2 egg yolks 

1/2 cup melted butter 

1 cup heavy cream 

1/2 bc lemon juice or TE cup 


ون یج 
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Stir boiling water in to powdered | 

` sugar to dissolve it. Add to beaten 
egg yolks. Stir over hot water until 
hot and then stir in the melted butter. 
Remove from heat, cool and fold in 
wuLpped cream and flavoring. 


۱ Katherine E. Robinson 


MY GRANDMOTHER'S CHOCOLATE SAUCE 


1 1/2 sqs. unsweetened chocolate 
2 tbs. butter 

1/4 cup boiling water 

l cup sugar 

1/2 tsp. vanilla 

few grains salt 


Melt chocolate in double boiler. 
Add butter and then gradually pour 
in water. Stir in sugar and salt 
and cook over slowly boiling water. 
Stir occasionally. Just before 
serving add vanilla. 


Helen F. Williams 


CHOCOLATE SAUCE 


1 cup sugar 

1/2 cup milk 

2 sqs. bitter chocolate E 
l lump butter ver 


Bring to a boil slowly. Boil gently 
for 10 minutes. 5 
‚Sally Howland 


DESSERTS 
FUDGE 


2 cups sugar 

3/4 cup milk 

2 tbs. corn syrup - scant 

2 san. bitter chocolate= Bakers 


Mix and let boil until fudge forms a 
ball in water. Take from. heat and 
add. 

1 0 ٠ vanilla 

l square of butter 
Beat and beat until thickened and pour 
into pan to cool. 


Charlotte H. Root 
ORANGE - MINT SHERBET 


Boil together for 2 minutes. 
l cup sugar 
1 cup water ۲ ۱ 
few crushed mint leaves 


Add 1 tsp. gelatin softened ina little 
water. Strain. When cool add. 

1 1/2 cups orange juice 

1/2 cup lemon juice — 


Put in freezer tray and freeze. When 
solid break up and beat with electric 
mixer until fluffy. Refreeze and serve. 


Eileen Williams 
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THREE OF A KIND SHERBET 


bananas ~ mashed 
lemons = juice only 
oranges = juice only 
cups sugar 

cups milk 


LW ko Lo Ly 


Mix and put in refrigerator trays. 
Stir once to distribute bananas. 


Maude Hawkes 


SNOW PUDDING 


Soak 1 env. gelatin in 1/h cup cold 
water for 5 minutes. Add 

1 cup boiling water 

1 lemon = juice 

3/4 cup sugar 


Stir to dissolve sugar and ehill 
until it begins to harden. Beat 

l egg white stiff. Add it to the 
chilled gelatin and beat on the 
mixer at least 15 minutes at highest 
speed. Refrigerate over [a 
Serve with sauce. 


Beat together 

le olk 

af Lous sugar 
1 1/2 tsp. cornstarch 
Scald 1 cup milk and turn it into the 
egg mixture, Cook until it thickens 
stirring constantly. Flavor with 
vanilla and a pinch of salt. 


Eleanor Jobes 
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` SOUFFLE FROID AU CHOCOLAT 
(Jacqueline Kennedy) 


2 sqse unswee tened chocolate 
1/2 cup confectioners sugar 
1 cup milk 

l env. unflavored gelatine 

3 tbs. cold water 

3/4 cup sugar 

1/4 tsp. salt 

2 cups heavy cream 


Melt chocolate and add confectioners . 
sugar. Gradually add hot milk stir- 
ring constantly. Place over low heat 
and stir until mixture reaches a boil. 
Do not boil. Remove from heat and 
stir in softened gelatine, sugar, 
salt and dash of vanilla. Chill until 
slightly thickened. Beat until light 
and fluffy. Fold in whipped cream, 
Pour into a 2 quart serving dish. 
Chill 2 = 3 hours. Serves 6 = م8‎ 


Elsie Mc Cabe 
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DESSERTS 
SOUTH AFRICAN TRIFLE 


This dessert consists of sponge cake, 
a rather thin custard, fruit and 
sometimes nuts and maraschino cherries 
topped with whipped cream, 


HOT MILK SPONGE CAKE 


cup Swans Down cake flour 
sifted 

tsp. Calumet baking powder 
eggs 

cup sugar 

tspe lemon juice 

tbs. hot milk 


Hwe م‎ 


CON 


Beat the eggs until they are thick 
and nearly white before combining 
with the other ingredients. Add 
milk last. Bake in two lightly 
greased 8 X 8 X 2 inch pans at 350 
for 25 minutes. 


BOILED CUSTARD 


Br 6 ۰ cornstarch . 
1/4 h tsp. salt 

1/3 cup sugar - combine with 
1 cup milk 

2 eggs 


Add 3 cups scalded milk and cook 
12-15 minutes in double boiler. 
Beat constantly and add vanilla 
when cool. on 
(continued) 
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Put a small square of cake in the 
bottom of an individual dessert dish. 
Cover it with a tbs. or more of any 
kind of fruit (canned peaches) and a 
tbs. or more of custard. Fut a 
generous supply of whipped cream, 
flavored or unflavored, on top. Top 
with nuts and a cherry. 


Nancy Gaudin 


TIPSY PUDDING 


6 or 8 slices sponge or any 
plain dry cake 

3 ege yolks 

1/4 cup sugar 

1/4 tsp. salt 

2 cups scalded milk 


Cut cake in cubes. Pour whisky or 
brandy over the cubes, cover and 
leave until cake is soaked through. 
Beat egg yolks slightly, add sugar 
and salt. Add scalded milk gradu- 
ally, stirring constantly. Cook in 
top of double boiler until mixture 
thickens, Remove from heat and cool. 
Pour over the cake and garnish with 
maraschino cherries. 


Eva R. Jones 
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“Men become passionately 


attached to women who know 


how to cosset them with 
delicate .وا(‎ 


7 H, De Balzac 


CAKES 
DUTCH APPLE CAKE 


2 cups flour 

3 tps. baking powder 
1/2 tsp, salt 

3 tbs. butter 

1 egg 

2/3 cup milk 

l sour apples 

2 tbs. sugar 
cinnamon 


Mix and sift the dry ingredients, work 

in shortening, add milk and the well 
beaten eggs, and mix quickly with a knife, 
Dough must be soft enough to spread in 
Shallow baking pan. Pare and core and 
Slice apples. When dough has been spread 
in buttered pan, press slices of apples 
into dough in parallel rows. Sprinkle 
generously with cinnamon and sugar 
mixture. Bake in hot oven 00 for 30 
minutes, 


Jeanette Gurshin 


EASY APPLE PIE CAKE 


Mix in order: 

1/ butter 

l cup sugar 

l egg beaten 

L eup flour 

l tsp, soda 

1/4 tsp. salt 

1 tsp. cinnamon 
1/4 tsp. nutmeg | 

(continued) 
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“CAKES 
EASY APPLE PIE CAKE (continued) 
Mix in the order given then add: 
2 1/2 cups diced apples 
1/2 cup chopped nuts 
1 tsp. vanilla 
2 tbs, hot Wa uz 


Put in greased pie plate an” bake 
at 350 for 45 minutes, 


Hope Dauwalter 


APPLESAUCE CAKE 
Use any recipe for cake omit raisins and 
ald: | | | ۱ ۱ 
1/3 cup citron 
1/3 Cup dates 
1/3 cup walnut maats 
Bake in tube pan and do not frost. 


Margaret Thompson 
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CAKES 
SPONGE CAKE 


3 egg yolks 
1 1/3 cups sant ated sugar 


1/2 cup boiling water 

1 1/2 cups cake flour 

1/2 tsp. salt 

1 1/2 tsp. Calumet baking powder 
1 tsp. almond fkavirubg 

3 egg whites 


Sift flour three times and then sift flour, 
salt and baking powder together. Beat egg 
yolks and add sugar. Beat well and add 
boiling water and then flour mixture and 
flavoring. Fold in beaten egg whites. 
Bake in 325 = 350 oven in angel cake pan 
for 45 minutes. When still warm sprinkle 
with confectioners sugar or frost with 

any icing. 


A regular cake pan may also be used. 


Betty C. Cross 
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CAKES 
APRICOT TORTE 


2 cups sifted cake flour 

l tsp. baking powder 

1/2 tsp. salt 

1 cup margarine 

l cup sugar | 

3 eggs, separated 

1 6 oz, can almonds, blanched and 
finely chopped 

Grated peel and juice of 1 lemon 

2/3 cup apricot preserves 

1/3 cup strawberry preserves 


Sift together flour, baking powder and 
salt. Cream margarine and sugar and beat 
until light. Add egg yolks and mix well. 
Stir in almonds, lemon juice and peel. 
Add sifted dry ingredients and mix until 
well blended. Fold in egg whites which 
have been beaten stiff. Turn out into a 
greased jelly roll pan (15 1/2x10 1/2X1). 
Bake at 350 degrees for 25 to 30 minutes. 
When cake is cool, cut into four equal 
sections, Stack cake, using apricot pre- 
serves as filling for top and bottom 
layers and strawberry presérves in the 
center one. Frost top and sides and 
decorate with apricot halves and almonds, 


Ida Bird 
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CAKES 
CHEESE CAKE 


Crust: Roll 1) unsweetened zwieback 
into fine crumbs. Mix with 2 tbs. sugar, 
dash cinnamon and 1/l cup melted butter. 
Pat around sides and bottom of pie plate. 

Bake 10 minutes in moderate oven. 


Filling: 

1 lb. cream cheese 
2 beaten eggs 

1/2 cup sugar 

1 tsp. vanilla 

1/2 tsp. salt 


Cream the cheese and add eggs, sugar, 
vanilla and salt. Blend well. Fill crust 
with this mixture, Mix 1/2 pint sour 
cream with 1 tbs. sugar and 1 tsp. vanilla 
and dash of salt. Spread over filling. 
Bake at 375 for 10 minutes. Chill 
thoroughly before cutting. 


Isabelle Haines 


CREAM CHEESE CAKE 


1 pound cream cheese Topping 
3 eggs 1 cup sour cream 
2/3 cup sugar 3 tbs. sugar 


1/2 tsp.aimond extract 1 tsp. vanilla 


Beat these با‎ ingredients until smooth. 
Pour into greased 9" pie plate. Bake 25 
minutes in 350 oven. Cool 20 minutes. 
Cover with topping and return to 350 ۱ 
oven for 10 minutes. Serve plain or with 
strawberries. = 
Helen Senior 
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CHOCOLATE CAKE (1 egg) 

1/2 cup cocoa or 1 sq. unsweetened 

chocolate 

1/2 cup milk 

l egg yolk 
Put all in double boiler and cook until 
thick, Take from heat and add butter size 
of an egg and 1 cup sugar. Stir until 
butter melts. Then fix 1/2 cup milk with 
1 tsp. soda and add gradually to above 
mixture with 1 cup sifted flour and 1 tsp 
vanilla. Bake 25 min. in moderate oven. 
Batter is thin. Use egg white for “boiled 
frosting. 

Carol Perry 


BUSY DAY CHOCOLATE CAKE (with Mocha 
| Frosting) 

1 1/2 eup flour 

l cup sugar 

3 tbs. cocoa 

1 tsp. soda 

1/2 tsps salt 

6 tbs. cooking oil or melted 

l tbs. vinegar shortening 

1 tsp. vanilla 

l cup cold water 
sift dry ingredients directly into un- 
greased 8X8 pan. Make 3 holes in dry 
mixture. Pour cooking oil in first, 
vinegar in second, vanilla in third. Pour 
cold water over all. Blend thorougly with 
fork. Bake 35-l¡0 minutes at 350 degrees. 


MOCHA FROSTING 
17/1 cup butter 
1 3/h cup sifted confectioners sugar 
(continued) 
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MOCHA FROSTING (continued) 

Few grains of salt 

2 tbs. hot coffee 

3/4 tsp. vanilla 

1 1/2 tbs. cocoa ۱ E 
Cream butter, add sugar and cocoa gradu= 
ally until well blended-add salt. Stir 
in liquid and add vanilla. Stir until 
fluffy. | 

| Carol Robson 


DOBOS TORTE 


l 8" sponge cake layers 

3/4} lb. soft butter or margarine 

2 cups sifted confectioners sugar 

3 egg yolks, urbeaten 

2 6 oz. pkg, semi-sweet chocolate 

pieces 

2/3 cup granulated sugar 

1/3 cup water ۱ 

171 tsp. cream of tartar 
Split layers making 6 thin layers. 
With electric mixer beat butter until 
fluffy. Add confectioners sugar gradu- 
ally, then egg yolks, one at a time, beat- 
ing until very fluffy. Melt chocolate 
over hot, not boiling, water; cool well; 
before blending into butter mixture. 
With frosting, frost layers generously 
using about 2/3 cup frosting between 
' each layer, reserving one layer. 
TO MAKE CARAMEL FOR RESERVED LAYER: 
Combine: 2/3 cup granulated sugar 

۱ 1/3 cup water ۱ 

1/4 tsp. cream of tartar 


(continued) 
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CAKES 
DOBOS TORTE continued 


in small saucepan. Bring to a boil, 
stirring. Cook uncovered, just until 
golden. Stir syrup until bubbles are 
. gone. Then pour over top of reserved 

layer. Working quickly, spread caramel 
and mark top with well buttered silver 
knife into 12 wedges, going over each 
several times to make cutting easier, 
Place this layer on top of others. 
Frost sides and refrigerate overnight 
or for several days. 


Shirley May 


QUICK CHOCOLATE CAKE 


1 cup sugar 

l egg 

1/2 cup milk (sweet or sour) 
1 cup cocoa 

11/2 cups sifted flour 

cup shortening‏ ل 

1/2 tsp. salt 

1 tsp. baking soda 

1 tsp. vanilla 

1/2 cup boiling water 


Place all ingredients in a mixing bowl, 
having shortening at room temperature, 
Beat with rotary or electric beater until 
batter is thoroughly blended. Batter is 
rather thin. Bake in greased pan at 350, 
until cake tester comes out clean. Cool 
and frost. 


Grace Simonds 
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CAKES 
DAFFODIL CAKE | 


White Part: 

6 egg whites 

1/2 tsp. cream tartar 

pinch of salt 
Beat whites, cream tartar and salt stiff. 

Sift 3/4, cups sugar, 1/2 cup flour four 

times. Fold this into whites. Add 1/2 
tsp. almond extract. Put in bottom of 
unbuttered large angel cake pan, 


Yellow Part: 

Beat yolks of O eggs, 

3/4 cups sugar and 

pinch of salt for 3 minutes 

Add 1/ cup boiling water 

3/4 cup flour which has been 
sifted four times with 1 tsp. baking 
powder. 
Beat again then add 1 tsp. lemon extract. 
Pour into pan on top of white mixture. 
Bake in a slow oven for 1 hour. When 
done, invert pan until cool. 


Carol Perry 
QUICK FRUIT CAKE 


1 pkg. spice cake mix 
1/2 cup applesauce 

l eggs, unbeaten 

1 tsp. salt 

l tsp. ruh or brandy 

2 cups chopped pecans 
1/2 lb. seedless raisins 
1 1b, candied cherries 


(continued) 
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CAKES 
QUICK FRUIT CAKE continued 


1 1b. mixed candied fruit 

1/2 lb. cut-up dates 

1/2 cup flour 
Combine cake mix, applesauce, eggs, salt 

- and flavoring in mixing bowl; beat until 

smooth: and creamy. Mix together nuts, 
fruits and flour; fold into batter. Pour 
into two-well greased, heavy, brown-paper 
lined 8XhX3 inch loaf pans. Bake in slow 
oven (275) about 2 hours or until done. 
Cool in pans about 15 min.; turn out on 
racks. Wrap in a cloth soaked in brandy 
if desired, Then wrap tightly in aluminum 
foil and store at least two weeks ina 
cool, dry place to ripen.(I keep in 
refrigerator.) Yield: 2 loaf cakes. 


PS Hope Dauwalter 
FUDGE CAKE 


1 7/8 cup sifted Gold Medal Flour 
2 cups sugar ) 
2 tsp. baking powder) Sift together 
1/4 tsp. soda ) 
1 tsp. salt ۱ .) 
Add 1/4 cup soft shortening 
Pour ina little over half of 
1 1/2 cups milk and 1 tsp. vanilla 
Beat 2 minutes. Add remaining milk and 
2 eggs and با‎ squares of chocolate melted. 
Beat 2 minutes. Pour into prepared pans. 
Makes 2 9" layers or 13 X 9 oblong or 
36 cup cakes. _ 
Temp: 350 until done. 


Claire Knight 
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CAKES — 
GLOSSY CHOCOLATE ICING for FUDGE CAKE 


Melt together با‎ tbs. shortening 
h squares chocolate 

Blend in 2 and 2/3 cups sifted confectioner's 
sugar. 

1/3 tsp. salt 

about 6 1/2 tbs. milk 

1 1/4 tsp. vanilla 
Beat until it becomes smooth and e” 
and thick enough to spread. 


Claire Knight 
LEMON-ORANGE CAKE 


ellow cake mix (Duncan Hines) 

fe cup oil 

li cup water 
ña Beat in mixer 5 minutes. Add 

1 grated lemon rind. 
Bake 350 oven for 30 minutes. 9X13 pan. 
Pour over warm cake: 

1/2 cup fresh orange juice 

l cup confectioners sugar 


Margaret W. Thompson 


MERINGUE CAKE 

egg whites, beaten stiff‏ ا 

Gradually add 1 cup sugar, still beat 
ing. 

Fold in 2 tsp. vanilla and vinegar 
Bake in slow oven (300) for كبا‎ minutes. 
Turn heat off and leave in oven 15 thin, 
Put waX paper in pan, turn cake bottom 
side up. Cover with 1/2 pt, whipped cream 
and ground peanut brittle. Let stand in 

continued 
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CAKES 
MERINGUE CAKE continued 


refrigerator from 12 to 24 hours. Cut in 
squares, Pan داك‎ 7X8. 


“eg Stewart 


MOLASSES MARBLE CAKE 


2 cups sifted cake flour 

1 teaspoon salt Be 

2 tsp. double-acting baking ei 

1/2 cup shortening 

l cup sugar 

1 tsp. vanilla 

2 8 

2/3 cup milk 

1/4 cup molasses 

1 tsp. cinnamon 

1/l tsp. cloves 
Sift together flour, salt and baking pow- 
der, Cream together shortening, sugar and 
vanilla, Beat eggs into shortening mixture. 
Add milk alternately: with flour mixture. 
Beat 1/2 minute. Place 1/3 of batter in 
small bowl, stir in molasses and spices. 
Pour light and dark batters alternately 
into a well greased, lightly floured 8 
inch tube cake pan or into a 9X9X2 pan. 
Bake tube cake, 1 hour in 325 oven. 
Bake 9X9X2, 45 minutes in 350 oven... 


Carol Wilson 
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CAKES 
ORANGE CHIP CAKE 


1/2 cup bitter 

1/2 cup sugar 

1/2 cup brown sugar 

1/2 tsp. vanilla 

2 well beaten eggs 

1 7 oz. package semi-sweet chocolate 
chopped very fine 

1/14 cup grated orange peel 

1/4 cup chopped pecans 

2 cups enriched flour 

1/4 tsp. vanilla 

1 tsp. soda ۰. 

l cup sour cream 
Thoroughly cream butter, sugar, vanilla, 
add eggs, beat throughly. 
Stir in chocolate, orange peel and nuts. 
Stir in sifted dry ingredients alternately 
with sour cream, mix just until smooth. 
Pour into waxed paper lined 9 inch square 
pan. Bake 250 for 50 minutes. 


Poy Tingley 
ORANGE PUFF CAKE 


6 eggs, separated 

2 cups sugar 

2 cups cake flour 

2 tsp. baking powder 

1/2 cup orange juice 

1/2 cup boiling water 

grated rind of 1 orange 
Beat yolks well. Add 1 cup sugar and 
continue beating. Add orange juice and 
rind, then water, the flour mixed and 
sifted with baking powder. Beat egg whites 
gradually add 1 cup sugar and beat until 

continued 
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CAKES 
ORANGE PUFF CAKE continued 


stiff, then add egg yolk mixture. Fill a 
large size angel cake form (10 inch) 

3/4 full of batter. Bake 325 for 20 min. 
Then increase to 350. Baking time 1 1/h 
hours. 


ORANGE ICING 


2 tbs. butter, creamed with 

1 cup powdered sugar to which 

1/3 cup orange juice and 

rind of half an orange has been added 


Jeanette Gurshin 
ORANGE CHIFFON FROSTING 


21/3 tbs. flour and 

3/1 cup sugar mixed together. 

. 1 large egg well beaten 

1/2 cup orange juice 

1 tbs. lemon juice 

grated rind of 3 oranges 
Mix the above ingredients together and cook 
in double boiler until thick. 
Cool thoroughly and add 1 1/3 cup whipped 
cream and 1 tsp. vanilla. 
Serve on Orange Chiffon Cake. 


Bunny Keller 
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CAKES 
ORANGE SPONGE CAKE 


Separate l eggs 

Beat yolks and add 1 1/2 cup sugar 
gradually. 

Then 1/2 cup orange juice. Add 

1 1/2 cups flour and 

1/2 tsp. baking powder 
Beat egg whites and add to the above. 
Start in a cold oven. Bake at 350 for 
5 minutes. Cover with an orange frosting. 
Add rind grated to frosting. 


Isabelle Haines 


FILENE!S SPONGE CAKE 
Heat oven to 350. Grease cake pan 
plentifully and flour it. 

Beat 2 eggs very lightly 

Add 1 cup sugar and beat well 

Sift flour 3 times. Then sift 
together 1 cup flour and 1 1/2 tsp 
baking powder. 
Add it to eggs and sugar, beat. together. 

Add 1/2 cup hot milk and flavoring 
Bake for about 25 minutes or until a 
toothpick comes out dry and the sides of 
cake begin to leave the pan. Let cool 
for about 5 minutes. 


"Anon Y. Mous" 
SQUASH CAKE 
Make from carrots, squash, pumpkin or 


sweet potato. (double recipe) 2 loaf cake 
| ۱ Continued 
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CAKES 


SQUASH CAKE continued 

eggs 

cups sugar 

cups flour 

tsps. cinnamon 

tsps. baking powder 

tsps. baking soda 

tsp. salt 

cups squash (1 can Pie Brand). 
1/2 cup Crisco oil ۱ 
Do not grease tins. Bake 1 hour, 350. 


HP) E N N Pow DME- 


FROSTING for above cake 
1 large pkg. cream cheese 
1 pkg. confectioners sugar 
l tsp. vanilla 
mix in bowl 
Hope Dauwalter 
"WOWIE" CAKE 


1 cup sugar, scant 

l 1/2 cups flour, scant ۱ 

1 tbs. vinegar, add last and stir 
into mixture 

1/2 tsp. salt 

1/4 cup cocoa 2 heaping tbs. 

l tsp. soda 

1/2 cup melted 01۵04 

1 tsp. vanilla 

1 cup cold water 
Sift the first ingredients into an 8X8 
pan ungreased. Add the rest of the ingre- 
dients and stir until smooth. Bake in a 
350 oven for about 35 minutes. (scant) 
FROSTING(put on hot cake) #1 stick, melt 
in small double boiler; when poured out 
leave just a covering in-pan and add 2 
squares of baking chocolate to melt. 

continued 
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CAKES 
"WOWIE" CAKE continued. ۱ 


Add about a tbs. cocoa, 1/2 cup confec- 
tionary sugar and 1158 , cream or milk. 
as desired. ve 

Doris E. Stein 


UNUSUAL WHITE FROSTING 


Heat 1/2 cup milk, add 2 tbs. all 
purpose flour, stirring quickly to blend 
so it will not lump. Let cool. 
Beat 1/ cup oleo 

1/ cup shortening for با‎ minutes 
Add 1/2 cup granulated sugar, beat 
for l minutes. 
Add cooled mixture and 1 tsp. vanilla, 
beat for با‎ minutes ۱ 


Appearance looks like whipped cream 
frosting. 


Excellent on Chocolate Layer Cake. Sm 


Dorothy Spilman | 
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COOKIES 
APPLESAUCE COOKIES 


2 cups sifted flour 

1/2 tsp. salt | | 

1/2 tsp. each: cinnamon, nutmeg, 
and cloves 

1/2 cup butter or margarine 

l cup sugar | | 

tsp. baking soda 

cup applesauce 

egg, well beaten 

cup chopped nuts 

cup chopped raisins 


1 
i 
; 
1 


Sift together: flour, salt, and ۱ 9 , 
Cream butter and sugar thoroughly. Stir. 
scda into applesauce, add egg. Combine 
with the creamed mixture, Gradually 

mix in nuts and raisins. Drop by tsp. 

2 or 3 inches apart onto a greased 
baking sheet. 

Bake at 375 for 15 minutes, 

Yield: about doz. 


Karen La Rochelle 


APRICOT DAINTIES 
Cake Part 


1 cup sifted all purpose flour 
l tsp. baking powder | 

1/2 cup butter 

l egg 

1 tbs. milk 

3/4 cup apricot’ jam 


(continued) 
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COOKIES 
APRICOT DAINTIES (continued) 
Topping 


ly tbs. butter 

68 

cup sugar 

cup shredded coconut 
tsp. almond flavoring 


ps ترس‎ 


“Grease an 8 inch square baking pan. 
Sift flour and baking powder together 
in a bowl. Cut butter in with pastry 
blender until mixture looks mealy. 
Beat egg slightly and stir into flour 
with milk and mix well, Spread dough 
over bottom of baking pan. Cover with 
layer of jam. 


For topping - Melt butter, beat egg 
until frothy then beat in sugar and 
cool melted butter thoroughly. Chop 
coconut into smaller pieces mix with 
sugar and egg... Flavor with almond and 
spread on top of jame 

Bake 30 minutes, cool and cut into 16 
squares. Use a 350 ovene 


Hilda H. Knight 
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CORTES 
APRICOT SQUARES 


2/3 cup apricots - cut up - cooked 
10 minutes in a little water. Mash 
and cool. | 


Mix = 1/2 cup butter 

1/4 sugar 

1 cup flour 0 
Bake in square pan at 350 until golden 
brown. | 


Mix = 1 cup brown sugar 

2 eggs - beaten 

1/2 tsp. vanilla 

1/3 cup flor 

1/2 tsp. baking powder 

1/2 tsp. salt | 
Add apricots and 1 eup nuts, Pour on crust. 
Bake 30 minutes and sprinkle with ۱ | 
confectioners! sugar when cool. 


Bertha Moncrieff 


BROWNIES 


1/2 cup sugar 

1/4 cup melted butter 

2 unbeaten eggs 

2 squares melted chocolate 
3/4 tsp. vanilla 

172 eup flour 

1/2 cup chopped walnuts 


Mix together, 
Bake 30 minutes at 320. 


Dorothy L. Mentzer 
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COOKIES 
BUTTERSCOTCH COOKIES 


1 1/2°cups sifted flour 
3/4 cup brown sugar 
1/2 cup soft butter 
1/4 tsp. salt 


Mix above until crumbly. With hand 
press into a pan 13x9x2 and bake 10 min. 


In double boiler melts: 
1 60z. pkg. butterscotch morsels 
1/4 cup corn syrup 
2 tbs. shortening 
1 tbs. water 
1/4 tsp. salt 


Stir over hot water until smooth. 
Remove from fire and add 2 cups 
chopped walnuts. Spread over top 
of baked cookie layer and bake for 
8 minutes at 375. Cut into bars while 
warm. 


Jo Houghton 


BUTTERSCOTCH SQUARES 


Melt together in sauce pan: 
1 cup brown sugar 
1/4. cup butter 


Beat 1 egg and add to mixture, 
Sift together: 

3/4 cup flour 

l tsp. baking powder 


(continued) 
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COOKIES 
BUTTERSCOTCH SQUARES (continued) 


Add: 
1 tsp. vanilla 
1/2 cup nuts 


Bake at 325 for 20 - 25 minutes. 


Maud W. Stonehouse 


CHOCOLATE CHIP COOKIES 


1 cup chocolate bits 
2 egg whites 
inch of salt 
1/2 cup sugar 
1/2 tsp. vinegar 
1/2 tsp. vanilla 
3/4 cup nuts, chopped 


Melt chocolate over hot water, Beat 
egg whites and salt until foamy. 
Gradually beat in sugar. Beat till 
stiff peaks form. Add vinegar and 
vanilla and beat again. Fold in nuts 
and chocolate. Drop by tsp. on greased 
baking sheet. a 

Bake 10 minutes at 350, 


Esther J. Burgess 


COOKIES 
CHOCOLATE REFRIGERATOR COOKIES 


Melt: 2 sq. chocolate 
1/2 cup crisco 
Beat 2 eggs 
Add: 1 cup sugar and chocolate 
Continue beating on mixer and add: 
1 tsp. vanilla 
1 cup flour 
l tsp. baking powder 


Chill over night and roll small balls 
in hands. Cover with sugar. | 

Bake at 375 until toothpick comes out 
clean. 


Eleanor Jobes 


COCONUT CAKES 


Boil until it forms a soft ball: 
2/3 cup sugar 
1/3 cup water 


Beat whites of 2 eggs until stiff. 
Add: Syrup 
1 1/2 cans of Baker's Coconut 


Make small balls and put on a cookie 
sheet. Bake 20 minutes at ۰ 


Dorothy Mentzer 


COOKIES 
COOKIES 


Mix well: ۱ 

1 cup peanut butter | 
1 cup powdered sugar 

1 cup chopped nuts — 

1 cup dates, cut fine 


Form into balls and chill, 


Melt 1 60z. pkg. chocolate chips 
then roll each ball in it and place 
on waxed paper. 

Yield: about با2‎ 


Lois Jaureguy 


CORN FLAKE MACAROONS 


2.egg whites (large) 

1 cup sugar 

2 cup corn flakes 

1 cup grated coconut | 

1/2 cup ehopped nuts l 
. 1 tsp. vanilla or 1/2 tsp. almond 


Beat egg whites stiff but not ary. 

Add sugar, flavoring, cornflakes. slightly 
crushed coconut, and nuts. 

Bake on a well greased cookies sheet at 
300 for 10 - 12 minutes. Allow to stand 
1/2 minute before trying to remove 

from pan. 


Mi llie J. Pet: r ; ihe 1 
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COOKIES 
DATE CRISPETTES 


Cook in sauce pan for 10 minutes. 
Stir often and do not boil: 

1/2 cup butter 

l cup sugar 

l cup cut dates 

1/2 tsp. salt 

l beaten egg 


Remove from stove and add: 
1/3 cup cut walnut meats 
2 cups rice crispies 


Press into a pan which has been greased 

on the bottom and covered with confectioners! 
sugar. Cover the top of mixture with 
confectioners! sugar too. 


Maude Hawkes 


TEA TIME DATE BARS 


Pour 1/3 cup boiling water over 2 cups 
chopped dates and cool, 


Combine and beat thoroughly: 
1/2 cup butter 
l cup sugar 
3/4 tsp. salt 
1/8 tsp. cinnamon 
1/8tsp. nutmeg 
2 unbeaten eggs 


Add date mixture and blend and sift 
together 1 cup flour and 1/4 tsp. soda, 


(continued) 
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COOKIES 
TEA TIME DATE BARS (continued) 


Add 1/2 cup chopped walnuts. Spread 
mixture into 10x10x2 greased pan, 
Bake at 350 for ho - 5 minutes, 
cool in pan, cut into bars, roll in 
confectioners! sugar, 

Yield: about 2) | 


Martha Franck 


DREAM CAKES 


l cup flour 
1/2 cup brown sugar 
1/2 cup butter 


Mix until crumbly and put into a 
well buttered 9x9 inch pan, | 
Bake at 350 until slightly browned. 


Mix together: 

1 cup brown sugar 

2 well beaten eggs 

1] tsp. vanilla 

2 tbs. flour 

1/2 tsp. baking powder 

1/2 tsp. salt (scant) 

1.1/2-cups ¢oconut 

1 cup pecans or walnuts 
Pour this over the baked mixture. 
Bake again at 350 until browned, 
about 25 minutes. When cool cut in 
small squares or bars, 


Hilda H..Knight 
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COOKIES 
LACEY COOKIES 


lb. light brown sugar 
1/2 sticks of butter 


بر بر تونم 


egg | 
tsp. vanilla 
1/۸ cups quaker oats 


Mix as listed. Drop a bit off end of 
tsp. on ungreased cookie sheet. 

Bake at 350 for 5 minutes. Not more 

then 10 cookies on pan at one baking. 


Elsie Smith 


NOVEL COOKIES 


1/2 cup butter 

cup sugar 

ااا 6686 

tbs. milk 

tsp. baking powder 
3/4. cup flour 

tsp. vanilla. 

tsp. salt 


نز يم رم نم Hee‏ 


Cream butter and sugar beat in egg, .milk 
and vanilla. Mix and sift the dry 
ingredients together and add to the butter 
mixture, mix well. Spread in greased 
shallow pan (with a flat knife dipped 

in cold water). 


(continued) 
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COOKIES 
NOVEL COOKIES (continued) 


Meringue: 
1 cup brown sugar 
l egg white 
1/2 tsp. vanilla 


Spread over the cookie mixture and 
over the meringue sprinkle 3/l cup 
chopped walnuts, ۱ 
Bake at 325 for 30 minutes. Cool 
and cut into squares, 


Annette B. Stewart 


OATMEAL COOKIES 


l cup shortening 

1/2 cup white sugar 

1/2 cup light brown sugar 
2 egg yolks 

1/2 tsp. salt 

1 cup flour 

1 cup quick quaker oats 


Mix in order given then drop on greased 
cookie sheet. 
Bake at 350 for 15 minutes. 


Martha Franck 
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COOKIES 
OATMEAL BUTTERSCOTCH WAFERS 


Add 1/4 cup boiling water to 1/3 cup 

shorting and stir until melted. Add 

3/4 cup brown sugar and 1/ cup white 
sugar and mix well. 


Sift together: 
3/4 cup flour 
1/2 tsp. soda 
1/2 tsp. salt 
1/l, tsp. cinnamon 
1/4 tsp. nutmeg 


Add to sugar mixture. Add 1 tsp. vanilla, 
11/2 cups oatmeal, 1/2 cup nuts and mix 
well. Drop by tsp. on greased cookie 
sheet and bake until brown in moderate 
oven, 350. Remove from pan while still 
warm e = 


Margaret S. Ferguson 


ORANGE MARMALADE COOKIES 


Mix together: 
l cup Orange Marmalade 
1/2 cup crisco 
l egg 
ل‎ tsp. vanilla 


Sift together and add to first mixture: 
2 cups flour 
1 tsp. soda (scant) 
1/4 tsp. salt 


(continued) 
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COOKTES 


ORANGE MARMALADE COOKIES (Continued) 


Add 1/2 cup nut meats or chocolate 
bits or coconuts. Drop from tsp. onto 
greased cookie sheet, o 

Bake at 375 for 10 = 12 minutes. 


Charlotte H. Root 


ORIENTAL CRUNCH 


Blend: 
l cup butter 
2 tbs. instant coffee 
1/2 tsp. salt 
1/2 tsp. almond extract 
1 tsp. vanilla 


Beat in 1 cup sugar gradually, add 

2 cups flour and 1 cup choco" ate bits, 
Spread in ungreased pan, a 15x10 one. 

Press 1/2 cup slivered almonds on top. 
Bake at 375 for 20 = 22 minutes, Cut 

into squares while warm. 


Dot Kent 
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COOKIES 
PEANUT BUTTER SWIRL COOKIES 


1/2 cup shortening 

l cup sugar . | 

1/2 cup chunk style peanut butter 

1 1/4: cups sifted flour 

2 tos. milk 

1 egg 

1/2 tsp. salt 

1/2 tsp. soda 

1 60z. package semi-sweet chocolate 
bits 


Cream shortening and sugar until light, 
Beat in peanut butter, egg and milk, 
Sift together flour, salt, and soda; 
stir into creamed mixture. 


Place dough on lightly floured waxed 
paper: roll into a 15x8xl1/l inch 
rectangle, Melt chocolate over hot 

water. Cool slightly and spread over 
dough. Roll like a jelly roll, lifting 
waxed paper slightly with each turn, — 
Chill 1/2 hour. Slice cookies 1/l inch 
thick, Place on ungreased baking sheet. 
Bake at 375 for 8-10 minutes. Makes I doz. 


Philenia Schwab. 
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COOKIES 
PLAIN DROPPED COOKIES 


1/2 cup shortening 
1 cup sugar 

l egg unbeaten 

1 tsp. vanilla 

2 cups flour 

1/2 tsp. salt 

2 tsp. baking powder 
17/1 cup milk 


Cream shortening until soft, Beat in 
Sugar gradually and cream well together. 
Add egg and beat well. Add vanilla. 
Sift together flour, salt and baking 
powder and add to mixture alternately 
with milk. Take up teaspoonfuls of 
batter and push off spoon onto a greased 
baking sheet, 

Bake at 375 on top shelf, until firm to 
the touch and delicate brown in color, 
about 8 = 12 minutes. Makes about 30. 


Grace Simonds 


PORCUPINES 
1 heaping tbs. butter 
1 cup sugar © 
2 eggs and 1 white 
1 tsp. vanilla 
1 cup chopped walnuts 
1 cup chopped dates 
l cup coconut 


(continued) 


COOKIES 
PORCUPINES (continued) 


Mix in order given. Roll and shape in 
additional coconut. 

Bake at 350 for 10 - 15 minutes ona 
greased cookie sheet. 


Martha Franck 


RUM BALLS (no cooking} 


3 cups ground vanilla wafers 

1 cup powdered sugar 

3 tbs. light corn syrup 

l cup ground nutmeats 

1/2 cup whiskey, bourbon or rum 


Grind wafers and nuts then mix with rest, 
Pinch off dough size of a cherry; roll in 
a ball then roll in powdered sugar, . 
Freezes well so make ahead. 


Jo Houghton 


SCOTCH SHORTBREAD 


1/2 1b. butter 
3/4 cup sugar 
2 cups flour 


Work together with finger tips until 
mixed. Roll out and cut like cookies. 
Bake at 350 for 15 minutes. 


Helen Hegnauer 


COOKIES 
SCOTCH SHORTBREAD 


1 1b, butter 
1 cup sugar 
5 cups flour 


Have butter at room temperature, 

Work in sugar until it has all dissolved: 
Then work in flour a cup at a time, 

Roll out a small amount at a time to 

1/8 inch thick or thicker if you wish; 
cut with a cookie cutter and prick with 
a fork. Bake a 325 for 1 hour or until 
golden brown. Store in tin box. 


Jeanie Goodale 


TARTS 


1 small cream cheese 
17/1 1b, butter 
i cup flour 
salt 
Mix like pastry, roll out, cut into rounds, 
and fill centers with jam. 
Bake at ۱۵0 for 15 minutes. 


Elsie Smith 


TEA TIME TASTIES 


l 30z. pkg. cream cheese 
1/2 cup butter 
l cup flour 3 
(continued) 
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COOKIES | 0 
TEA TIME TASTIES (continued) 


Gream cheese and butter and add flour, 
Chill 1 hour. Shape into 2h 1 inch 

balls; press into small deep cake tins. 
Press in bottom and up sides to form a cup, 


Beat 1 egg. 


Add: | 
3/4 cup brown suzar, 1 tsp. vanilla, 
2/3 cups chopped pecans. Put 1/2 tsp. 
nuts in each cup. Add egg mixture to 

sach cup cover with rest of nuts. 
bake at 325 till set and light brown 
about 25 minutes. Makes 2h 


Dot Kent 


TRILBYS 


1 cup shortening 

1 cup brown sugar 

2 cups flour 

1/2 tsp. salt 

1 tsp. soda 

2 cups quíck cooking oatmeal 
1/2 cup thick sour milk 


Cream shortening and sugar. Sift 

flour with salt and soda; add dry 
ingredients to creamed mixture alternatly 
with milk and mix well. Roll dough 

thin on lightly floured surface and cut 
with floured cookie cutter. Spread 
filling between two cookies and press 
edges together and bake at 400 until 


2 4 


COOKIES 


nicely browned, about 15 minutes. 
Makes about 3 doz. 


Date Filling 
1 lb. pitted cut dates 
1 cup sugar 


1 cup water 


Combine ingredients and cook until 
consistency of jam, 


Alice Dunbar 


WALNUT SURPRISE SQUARES 


Stir together: 
1 egg 
l cup brown sugar, firmly packed 
l tsp. vanilla 


Add 1/2 cup sifted flour mixed with 


` 1/4 tsp. each of salt and soda. Add 


1 cup coarsely chopped walnuts. Spread 
in buttered 8 inch square pan. 

Bake at 350 for 18 = 20 minutes. Cookies 
should be soft when taken from the oven, 


Leave in pan to cool then cut in squares. 


Annette B. Stewart 
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COOKIES 
MIDWAYS 


2/3 cup melted shortening 
: pkg. brown sugar 
eggs beaten 
2 ik cups sifted flour 
= 1/2 tsp. baking powder 
1/2 tsp. salt 
1 cup chopped nuts or raisins or 
coconut 
l tspe vanilla 


Sift flour, baking powder and salt 
together then add to the rest of the 
ingredients. Put into a 10x17 inch 
pan and bake at 350 for 25 minutes. 
Makes h dog. 


Marian Merrill 
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PIES 
APRICOT CHIFFON PIE 


Cook 1 pkg. apricots covered with water 
until done, 20 = 30 minutes. Add 

1/4 cup sugar: beat 3 egg yolks with 
1/2 cup sugar then add apricots to this. 
Cook until thick stirring all the time. 


Soak 1 tbs. of gelatin in 1/2 cup cold 
water. Add to apricot mixture then 
beat in mixer and cool. 


Add 3 egg whites beaten until stiff 
with 1/2 cup sugar then beat the 2 
mixtures together. Cool and put in 
a cool pie shell (cooked). Top with 
slivered almonds. 


Eleanor Jobes 


CHERRY CREAM PIE 


Make a 1 crust pie shell, prick only 
sides of shell. Bake in 50 oven for 
8 = 10 minutes. Cool | 


Filling: 
1 1/3 cup sweetened condensed milk 
1/3 cup lemon juice 
l tsp. vanilla 
1/2 cup whipped cream 


(continued) 
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PIES 
CHERRY CREAM PIE (continued) 


Combine condensed milk, lemon juice, 

vanilla and stir until mixture thickens. 

Fold in whipped cream and spoon into 
shell. Top with 1 can prepared cherry 

pie filling or frozen whole tart cherries. 
Chill. 


Bessie Mac Donald 


CHERRY PIE 


l baked pie shell cooled 
3 Oz. pkg. cream cheese 
l tsp. vanilla 

pinch salt 

1/2 cup powdered sugar 


Soften and blend cream cheese, sugar, 
vanilla and salt. Fold in 1/2 pint 
heavy cream, whipped. Put into pie 
shell. Chill for two hours, At the 
end of that time cover cream cheese 
mixture with cherry pie filling right 
from can. Keep in refrigerator until 
ready to serve. 


Alice M. Blackall 
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PIES © 
FRENCH CHERRY PIE 


l small pkg. cream cheese 

1/2 cup powdered sugar 

1/2 tsp. vanilla 

1/2 cup whipped all-purpose cream 


Spread above ingredients on baked pie 
shell. Mix together 1 can prepared 
cherry pie filling & 1/4 tsp. almond 
flavoring and pour over cream mixture. 
Chill overnight. Makes 1 8 or 9 inch pie. 


Eileen williams 


FROSTY FRUIT PIE 


Bring to a boil 1 1/4 cups apple, 
orange, prune, grape or pineapple juice 
your preference. 

Stir in until dissolved 1 pkg. lemon 
flavored gelatine 


Mix in 3/4 to l cup sugar. Cool until 
almost stiff. Whip until stiff 1 cup 
very chilled evaporated milk, with 1 tbs. 
lemon juice. Pour on top of gelatin 
mixture. Beat in slowly with rotary 
beater.» 


Pour into baked pie shell, chill several 
hours until firm. Serve with whipped cream. 


Louisa Co. Thomas 
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PIES 
HERSHEY'S CHOCOLATE PIE 


Prepare graham cracker crust not cooked. 
In double boiler melt: 

6 Hershey almond bars 

19 marshmallows 

1/2 cup miik 


Cool the above mixture then fold in 
1/2 pt. whipped cream. Freeze pie 
covered with wax paper. Remove from 
freezer 15 minutes before serving. 


Carolyn Kiradjieff 


MACAROON PIE 


12 saltines crushed 

12 dates chopped 

1/2 cup chopped nuts 
3/4. cup sugar 

3 egg whites 

1/2 tsp. baking powder 
1/2 tsp. almond extract 


Add nuts and dates to crumbs. Beat 
egg whites until foamy; add baking 
powder, sugar and almond extract. | 
Beat until very stiff. Add saltine 
mix. Fold into well greased pie ‘tin. 
Bake at 325 for 25 minutes. Serve 
with whipped cream or Ice Cream. 


Betty Fullerton 
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PIES - 
MERINGUE PIE 


Beat until stiff. 
3 egg whites 
1/2 tsp. baking powder 
l cup sugar 


Fold in 2/3 cup chopped nuts, 14 Ritz 
crackers crushed and I tsp. vanilla or 
almond. 


Bake in one large or 2 small greased 
pie plates for 30 minutes at 325. 
Serve with Ice Cream and crushed 
Strawberries or peaches. 


Miidred Burnham 


PEACH PECAN PIE 


1/4. cup soft butter 

1/4 cup sugar 

2 tbs. flour 

1/2 cup light corn syrup 

1/1 tsp. salt 

3 eggs 

1 1/2 cup fresh diced pealed peaches 
l unbaked pastry shell 


Cream butter, sugar and flour. Stir 

in syrup and salt. Mix well. Beat 

in eses, 1 at a time until just blended. 
Add peaches and pour into pie shell. 
Sprinkle with Nut Crumb Topping. 


(continued) 
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PIES 8 
PEACH PECAN PIE (continued) 


Nut Crumb Topping 
1/ cup flour 
1/4 cup brown sugar 
2 tbs. soft butter 
1/2 cup chopped pecans 


Bake at 100 for 35 minutes or til a 
knife comes out clean. Serve chilled. 


Carol Wilson 


SQUASH PIES 


or 5 cups squash‏ با 

3 1/2 cups milk 

3 or | eggs 

salt and pepper 

1 1/2 cups sugar 

1/2 tsp. cinnamon or ginger 
1 tsp. vanilla 


Makes 3 good size pies. Can put left- 
overs in custard cupSe 


Teresa M. Muldoon 
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JELLIES 


PINEAPPLE, APRICOT MARMALADE 


1 lb. apricots 
1 large can crushed pineapple 
3 cups sugar 


Cover apricots with water and soak 
over night, put thru food chopper in 
morning. Add pineapple and sugar. 
Boil for ten minutes put in clean, 
hot glasses and seal. 


Marion Underhill 


STRAWBERRY MARMALADE 


3 cups prepared fruit 
5 cups sugar 
1/2 bottle fruit pectin 


To prepare fruit, remove skins of 1 
orange and 1 lemon, peeling thin so as 
to leave as much of white part on 
fruit as possible. GRIND skins in food 
chopper. Add 1/2 cup water and 1/8 
tsp. sodae Bring to a boil, cover and 
Simmer for 10 mine Add pulp and juice of 
orange and lemon to cooked rind. Crush l 
qt. fully ripe strawberries and combine 
with orange mix. Put sugar into large 
kettle and add prepared fruit, filling up 
ith cup with water if necessary. Mix well 
and bring to a full boil, stir before and 
after boiling. Boil gently 5 min. Then stir 
and skim by turns 5 min. to cool slightly, 
to prevent floating fruit. Pour into hot 
sterilized glasses and seal. 

Marion Underhill 
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RELISH 
CRANBERRY RELISH 


Cook for 10 minutes: 
2 lb. cranberry 
2 lb. sugar 
i pt. water 

Add 0 

¿De Chopped apples 

ib, can diced pineapple 


رم سوسم 


Let stand overnight. Serves about 
50 people. 


Margaret Holmes 


CRANBERRY-APPLE RELISH 


cups fregh cranberries 
apples, pared and cored 
oranges 

lemon 


NF N NE 


and corn syrup 


Wash cranberries and apples and put 
through food chopper. Quarter oranges 
and lemon, rind and ails remove seeds, 
and chop. Add sugar and blend. Place 
in jar; cover tightly and chill in 


1/2 cups sugar or half each sugar 


refrigerator. It will keep indefinitely. 


Makes 1 1/2 qts. 
Madelaine D. Patch 
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RELISH. 
RELISH 


l box frozen mixed vegetables 

cooked and drained 
Diced raw: 

stalks celery‏ با 

1/2 green pepper 

1/2 med. onion 

1 #2 can kidney beans 
wash off liquid and drain 


Sauce 
3/4 cup granulated sugar 
1/2 cup vinegar 
l heaping tbs. French's Salad Mustard 
salt to taste 


Cook until clear about 20 minutes. Add 
to vegetables when cool and store in 
refrigerator. Serve either as a relish 
or as a salad. 


Helen Y, Williams 
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PICKLES 
LADY ROSS PICKLES 


3 cups chopped cucumber not peeled 
2 cups chopped onions 
l cups boiling water 
1/2 cup salt (coarse) 
Stand over night, drain well and add. 


2 cups whole gherkins 
a cups silver skin onions 
chopped celery 
LÍA cups tart apples 
. /l cup sweet red pepper 
1/4 cup mustard seed 
3 cups diluted vinegar(2 cups 
cider 1 cup water) 
l cups white sugar 
1/2 tsp. red pepper 
Bring to a boil and simmer for 5 min. 
SAUCES 
1/3 cup flour 
1/2 cup mustard 
1 tbs. tumeric powder 


Boil 3 minutes. Mix everything together 
and bottle. Wax. 


Madelaine Wilcox 
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PICKLES 
RHUBARB SPICED PICKLES 


qts. rhubarb, cut small 

ts. onions, sliced,scalded 
discard water) 

cup brown sugar 

cups cider vinegar 

tsp. salt 

tspe pepper 

tsp. ground cloves 

tsp. cinnamon 


MME MWe Wi 


Gombine all ingredients and cook until 
very thick. Place in clean, hot jars 
and seal. 


Margaret Holmes 
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